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This Cook Book has been compiled under the direction of the 
Y.L. M.I.A. in the Blackfoot Stake of the 
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BEE HIVE GIRLS’ SLOGAN: 
“Keep Your Health and Beauty, Drink a Quart of Milk a Day” 


Milk is‘not Merely a Beverage, 
One Glass of Good Milk is Worth Two Eggs. 


Milk at 18 cents a quart is worth airlein steak at 41.22 cents a. pound, and 
eggs at 50 cents a dozen. 


Protein. One quart of milk is equal to: Energy. 
7 ounces sirloin steak 11.3 ounces sirloin steak 
6 ounces round steak | 14.9 ounces round steak | 
4.3 eggs - 9 eggs 
8.6 ounces fowl 14.5 ounces fowl 


Milk is God’s gift to man. Always ready and is a complete food. 


Let’s eat: ‘‘Mush and Milk.’ Where is the old time bowl? 
Bread and Milk Buttermilk Ice Cream Butter 
Cottage Cheese Cheese Sandwiches Milk Toast 


Let's put aside tomorrow's roast 

And eat a meal of hot milk toast. 
We'll make the toast of crusts you know, 
And use more milk to make it go. 

No waste to toast; we'll eat it all. 

’Tis good for people great and small. 
Such simple food makes children grow, 
And keeps the cost of living low. 

Then let us dine on hot milk toast, 

In every state, from coast to coast. 

No one shall hunger, faint or fast, 

So long as good milk toast shall last. 
When we want more we'll promptly say, 
Please pass the hot milk toast this way. 


A TOAST TO MILK: 


“Come let us have another glass of milk.” 
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BLOOM OF YOUTH IN OLD AGE 


One occasionally meets a woman whose age is as beautiful as the bloom 
of youth. We wonder how it has come about—what her secret is. Here 
are a few of the reasons: ‘ 


She knew how to forget disagreeable things. 

She did not expect too much from her friends. 

She kept her nerves well in hand and inflicted them on no one. 
She mastered the art of saying pleasant things. 

She made whatever work came to her congenial. 


She retained her illusions and did not believe all the world wicked and 
unkind. : 


She relieved the miserable and sympathized with the sorrowful. 


She never forgot that a kind word and a smile cost nothing, but are price- 
less treasures to be encouraged. 


She did unto others as she would be done by, and now that old age has 
come to her, there is a halo of white hair about her head, she is loved. and~ 
considered. That is the secret of a long life and a happy one. 


BEVERAGES 


Beverages 


‘ RECEPTION CHOCOLATE 
2% @ VMeDonald’s ground chocolate % t salt 
1 ¢ sugar 1 t vanilla . 
1 pint water 6 quarts scalded milk 
Seald milk. Mix chocolate, sugar, salt and water and boil 5 minutes. 
Pour into hot milk, keep hot in double boiler until ready to serve. Makes 
30 cups. 


FRUIT PUNCH 


1 can grated pineapple 3 cups sugar 
3 oranges 1 dozen lemons 
-l quart mineral water .L% e water 


Make a syrup of sugar and water, cool, add juices and enough water un- 
til proper strength. Add mineral water just before serving. Pieces of 
Lineapple, strawberries, mint leaves, or slices of bananas and oranges may 
be added to punch as garnish. —Martha Balfour. 


a* 


GRAPE FRUIT PUNCH 


grape fruit - 12 oranges 
lemons : 1 ¢ pineapple juice 
Strainejuice, sweeten to taste. Add 38 quarts of water. 
= Wana P. Heese. 


bo to 


FRUIT PUNCH NO. 2 


oranges 6 lemons 


agrees area) 


e raspberry syrup 1 ¢ grated pineapple 

c water 1 ¢@ black currant juice 
quart Apollinaris 1% ec sugar 

bottle grape juice 


Mix juices, add syrup, sugar and water. rane serving add a few mint 
leaves. Chill in a punch bowl. —Mrs. BE. T. Maicom. 


Trade at the Blackfoot Mercantile Store 
ma 
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BREAD 


Breads 


General proportion for soda and B. P. 


2t B. P. to 1 cup flour when no other leavening agent is used. Decrease: 


this amount % t for each egg. 
% t soda for 1 c sour milk, or molasses. 


HOT BREADS 


HOT CAKES 


2 Ce hour ae el 3 2 eges 
2h bo See ar 2. T lard al MTV 
Beat until smooth. —Florence Peterson. 
SOUR MILK OR BUTTERMILK HOT CAKES 
2 ¢c flour 2c sour milk +2 t salt 
1% t soda 1 T sugar e 


egs 
Mix and sift flour, salt, soda and sugar... Add sour milk and egg well 
heaten. 
—Myrtle S. Egli. 


: WAKFLES 
1% ec flour: tab Salt 1 ¢c cream 
2 eggs YARN pe ss ttl 2 t melted butter 


Sift dry ingredients, add beaten yolks, milk, salt. Stir well. Add 
whites of eggs. Bake on well buttered hot waffle iron. 
; : - —Edna Heese. 


- BAKING POWDER BISCUITS 
flour te t salt 2-3 c milk 
be ae ZR TB t 
‘ift dry ingredients, rub in fat, add milk, cut and bake 10 to Ta minutes 


in hot oven. 


PARKER HOUSE ROLLS 
1 pint scalded us 4 T butter % ¢c sugar | 
1. t. salt 1 ec yeast 
Pour scalded milk over salt, sugar and butter. When cool beat in flour 
and add yeast. Let rise, add more flour. Let rise until light. Roll % 
thick. Cut, brush with butter and fold 4% over. Place in pan % apart 


and bake. | —Mrs. Philip Anderson. 
: FRENCH ROLLS 

2 @-milk 2 eggs % e butter 

2.T sugar 2 t salt 1 yeast cake 


Heat milk and putter, add sugar and salt. Cool and add yeast and egg, — 


- enough flour to make sponge; when light add more flour and knead. Let 
‘yise, shape and bake. *  —Mabel Felt. 


f 
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ROLLS 
4 @ sponge 1% e@ butter 
2 T salt . 1% @ sugar 


Mix up stiffer than bread, set aside to rise until very light. Roll % 
thick. Cut, brush with butter, fold % over, place in yan 1% inches anart 
and bake. » Mrs. R. P. Stewart. 


PLAIN MUFFINS 


2 Susar 2 ThOUs 

toc milk 1% t salt 

2 t melted butter Al We Sa ia 

1 egg , y 
Beat egg, add milk and dry ingredients, sifted together, bake in muffin 

tins 25 minutes in slow oven. —Mrs. Lorena Benson. 


BRAN MUFFINS 


2 T butter 2-C, bran 

2 c milk 1 t salt 

Da Bare: 2 eggs 

2°. sugar * 2 e white flour 
Cream butter and sugar, add eggs, milk and dry ingredients. Bake 20 

minutes in muffin tins. —— Edna, Heese: 


RICE MUFFINS 


2% e flour . 2. Tt sugar 

I tisalt 2 T melted butter 
1 egg ho Bie Pe 

3-4 ¢ hot rice 1 e@ milk 


Mix and sift flour, salt, sugar and B. P. and half of milk and egg well 
beaten. Remainder of milk add to rice, beat, and add butter. Cook in 
muffin pans.’ —Mabel Felt. 


BOSTON BROWN BREAD NO. 1 


1 ¢ flour 1% ce molasses 
1% t salt 2,@ milk 
% ¢ raisins, nuts, or both 1 t soda 


3 c graham flour 
Mix dry ingredients. Add milk and molasses, stir. Place in well but- 
tered baking powder can» Steam 3 hours. —Drusilla Price. 


BOSTON BROWN BREAD NO, 2 


I ¢c rye meal i tosalt 

2-3 e@ cornmeal 3-4 T soda 

2 e sour milk 3-4 @ molasses 
1 3-4 ¢ graham flour ; 


Mix dry ingredients, stir in molasses and milk, add soda dissolved in > 
warm water. Put in greased B. P. cans and steam 3 hours. (Sweet milk 
or water 1% c can be used with 8T B. P. and \% t soda. ) 


Althea Bitten: 
4 | ; 


Bt aa: aes > ‘ 40 =. hy Pinay atta 
peatha % ; Ms - 
ae Pes? . BREAD 
; WHITE BREAD 
1 medium large potato 1% quarts water 
1 t salt . iwi Cake Yeast foam.or Magic Yeast 
1 T sugar 


Wash, pare and boil the potato. Drain, mash and return to the water. 
Make up to one quart. Add sugar and salt. Cool mixture. ‘ Break, add 
and mix the yeast cake. Stand in warm place 12 hours. 


BREAD 


1 quart above ferment (lukewarm) 1 T sugar 
PT sera > 1 t salt 
wie cups (3 pounds) warm (not hot) flour 
Mix lard, sugar and salt with ferment. Add flour and mix to median 
dough. — Knead for 5 minutes. Let rise about 45 minutes. Knead down 
again. Let rise 15 minutes. Mould into 4 loaves. Let rise to double size 
{about 80 minutes). Bake 45 minutes in Poa Lane oven. 


— 


RAISIN BREAD 


Enough dough to make 3 loaves, into which mix, 1 teach: cinnamon, ~ 
cloves and nutmeg. 1 pound raisins, 2-3 c lard, 2 csugar. Let rise and 
bake in slow oven. 


RAISIN NUT BREAD 


3 ¢ flour 1 pint raisins 

Mia. DUvter., .5 1 ¢ sugar f 

TANG? NIL 1 pint milk we 

1 t each, nutmeg and salt 1 Fleishman yeast cake yea nha 
Scald milk and pour over flour, salt and butter. Mix well, let cool and 


add yeast. Let rise and add sugar nutmeg and nuts, raisins and flour to 
make batter. Knead thoroughly. Let rise. Mould into loaves. Bake 1 © 
hour. . 3 Nn he 


BROWN BREAD 


2-c sour milk ot ee, nuts \ 
~% e molasses 1 ¢ white flour 
* % eraisins ~ Dice 'sale 
c graham flour 2 t soda Oy aa 


Y% ec sugar. . Bt, ee | 
jae Mix dry: ingredients, stir in molasses and milk, put in ‘Guakeueae ‘cane ; 
Bake 3-4 hour. Fill tins % full. —Mildred pattern ay 


ba | NUT BREAD 


"2 2-8 o sous milk wok ~ 2 © nuts | ‘ 


2c raisins — rh 3 ¢@ whole wheat aoa or graham 
ree ti Salt: Megha % c molasses wee Ais 
1% ce white flour Rcass Pag RE ee AN 4a). C: sue Bilge oe eis 
= rh soda. . ey | CSN Sean 


ones Les one eae, in fs teh oven. ‘Makes a loaves. 
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NUT BREAD 
4 ¢ flour 1 ce milk 
1 @ sugar AA Og i ea 
1 ¢ nuts 2 eggs 
1 t salt 


Mix, let stand in warm place 20 minutes. Bake 45 minutes. 
—Mrs. R.'P.*Stewart. 


CINNAMON ROLLS 


Roll out piece of bread dough % inch thick, spread with butter, sugar 
and cinnamon, roll, cut, place outside up in pan. Raise and bake. 


CINNAMON ROLLS NO. 2 


4% e flour 2 t salt ST Be eee 
4 T shortening 2 eggs 1 c water 
1 ce sugar 4 t cinnamon 8 t raisins 


Sift 4 T sugar with flour, salt and B. P. Rub shortening in. Add beaten 
eggs with water to dry ingredients. Make soft dough. Roll out % inch 
en buttered board. Brush with butter. Sprinkle with sugar, cinnamon 
and raisins. Roll as for jelly roll. Have prepared 4 T shortening, creamed 
with 4 T brown sugar. Spread this on bottom of iron baking pan or frying 
pan. Cut dough into inch pieces, and place with cut edges up, bake in hot 
oven 25 minutes. Remove from pan, turn upside down to serve. 

—Viola Sorenson. 


GINGER BREAD 


, 1-3 ¢c butter 14 c molasses +2 @ brown sugar 
1%, ce sour milk 2 eggs % t cinnamon 
1-3 t cloves 1 t ginger 21% ¢ flour 
Add t soda, dissolved in whites of eggs beaten stiff. Bake in moderate 
oven 30 minutes. —Althea Bitton. 


GRAHAM MUFFINS 


ej 1 c graham or whole wheat fiour 1 ¢ milk 
a 3-4 ce white flour 3 T melted butter 
oe % e@ sugar 1 egg 

1 t salt 5S Ra Goble Soke 


Mix and sift dry ingredients. Add milk graduallly, egg well beaten and 
melted butter. Bake in hot oven in buttered gem pans 25 minutes. 
—Hazel Wright. 


DATE LOAF 


‘1 ¢ flour % t salt 
1 t vanilla 1 pound nuts 
| 1 c sugar £-t-Br Pe: 
3 4 eggs 1 pound dates 


Sift dry ingredients, add beaten eggs, nuts and dates, fold in whites last, . 
flavor. Bake one hour in moderate oven. 
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Cakes--Cookies-- Doughnuts 


HINTS TO CAKE MAKING 


Dredge buttered cake tin with flour and shake out all superfluous flour 
before adding batter. . 

Keep mixture well to corners and leave slight depression in center for a 
flat top. 

To fo oven—place piece of white paper in oven; if golden brown in 5 
minutes it is about right for butter loaf cakes. If brown in 4 minutes, for 
ayer cakes, and 7 minutes for angel and sponge cake. If cake is done it 
will shrink from side of pan, or spring back when touched with finger, leav- 
ing no mark, or tooth pick will come out clean. 

Do not hurry cake from pan; loosen with knife around edges and rest on 
tour sides successively, thus by its own weight cake will be helped out, or’ 
set pan on cloth wet with hot water. ‘ 

If you desire light fluffy cake that is to be eaten same day it is made, beat 
yolks and whites of eggs separately, folding in whites last. For a richer but 
not so light cake, beat yolks and whites together until light colored and 
thick; this will produce a cake that will keep moist several days. Should 
you desire a very rich cake and not particularly light, drop the eggs into 
the batter one by one without beating at all. Then beat the batter strenu- 


ously. 

, MAPLE NUT CAKE 

1-3 ¢ shortening % c milk 1% ¢ flour 

1 ec light brown sugar 1 t vanilla 2 te aa Pe 

2 ege’s % t salt 1 e chopped nuts 


Cream shortening, add sugar, egg yolks, flavoring and milk and beat weil. 
Sift dry ingredients together and add nuts. Mix in beaten egg whites. 
Bake in moderate oven 35 to 45 minutes. Cover with maple icing. ‘ 

—Mrs. James Yancey. 


DEVILS FOOD CAKE 


1°c¢ sugar 1 t soda 

w% scant c butter 1% ¢ flour nh 

2 egg yolks, i white 1 secant c buttermilk 

1 t vanilla 4 T chocolate or cocoa 


—Mrs. Virgil McBride. 
DEVILS FOOD CAKE 


Birst part—— 1, ¢@ butter 
yl © brown sugar . % ¢ milk | 
POV whic. grated chocolate 1 t vanilla et 
Peeper (Lc mi lie 3 egg yolks 
fon Second part— ‘ 2 ee flour 


Regret Ve Drownl Sugar PAG A MEN od . Ble : 
Bring to a boil and cool. Add first part when cool, then whites of eggs 


me 


[ 


id “ _ beaten to a stiff froth. Bake in 3 layers. —Mrs. H. C. Christensen. 
BA iia A \ tor DEVILS FOOD CAKE 

ae i  % ce shortening © 3-8 ec milk 

Cpe a ned PONSA Tr. . 4% e chopped nuts 

een Me ert 4 : % t vanilla 

2% ounces chocolate ek ae our 

-- % © mashed potatoes : oo ENB. IP ane) ies 
Te aah a ee | Tae iL _ .>-Mrs. Coral Fackrell, - 


Veen hy Ais ‘3 } ‘ai 
cas rah, = Leste 
ee ae ect ng : 
ar yee x \ 
CAKES—COOKIES—-DOUGHNUTS 
Ap 
DEVILS FOOD CAKE 
1% ¢ brown sugar Ca 2 sq. chocolate 
% c butter . % ¢ milk 
3 eggs 1 t soda 


Dissolve chocolate in hot milk and add soda. Beat lightly. 
—Hthel Perrins. 


SPANISH CHOCOLATE CAKE 


1% ce sugar 2 sq.. chocolate 
4% c butter do tis BeoPRs 

4 eges % t soda 

1 cc sour milk 1 3-4 e flour 


~1e chopped walnuts 


Vrmkse VInitk 


Bake in layers and put together with raisin filling. 
Raisin Filling—2 ¢ sugar; % c¢ thin cream or milk and butter. Boil un- 
til it strings. Into % pound chopped raisins whip half the icing, using the 


other half for top. .—Althea Bitton. - 

NUT CAKE p, 
1 ¢ butter 2) ty Baik. ; 

2¢ sugar: 3 ¢e flour (We 
4 eggs 1 ¢c nuts 


—Fay Caldwell. 


COCOA CAKE 


see Sugar +. pinch salt cae 
% e butter oe ue milk Fae “ 
2 eggs ; soda 
% -@ cocoa : f 3 ¢ flour 


1 c hot water ' eh 
Dissolve cocoa in hot water. Stir soda into sour milk. Add vanilla. _ 
Caramel icing. a Fen —Miss Myra McClellan. — ae 


MOLASSES CAKE 


Lentard: . | 1 ¢ sugar Ray het 
1 c hot water 1 e¢ currants axa Weak 

1 ec molasses spices to taste np ioe hy 

J t soda | flour for stiff batter re ee: 

- . Dissolve soda in molasses. Bake in slow oven. —Grace Weaver. Peace ae 

CARAMEL CAKE eae : 

% e butter creamed 1 t vanilla fi oR Se aa 

meee tc sugar 1% ¢ flour ein ees 

2 egg yolks beat well Ue CLA ied 

‘1 ¢ cold water stir in 2 t B. P. and beaten whites of Aycan 
2 e sifted flour and beat peedanie 2 eges oe 


add 3 t caramel syrup NA dey aS 


Bake in two layers and set together with caramel icing. ne ae ae 
To make the caramel syrup—% c granulated sugar in a small pan over. a 


_ -hot fire and stir until sugar melts and becomes liquid and throws out an in- vey 
tense smoke. It must really burn. Remove from fire and add % ¢ boiling Oa 
water. Stir until you have a molasses like eR Pe Pita bottle as ae i 
: is enough for a uCaKes sje i DUPRE Se a watchs hid ia 
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CARAMEL ICING 
Make boiled frosting and add 2 t of caramel syrup and 1 t vanilla, or you 
may use the white of one egg, the syrup and vanilla and enough powdered 
sugar to make stiff. —Mrs. Sarah Carruth. 


COCOA CAKE 


3 T cocoa 2 eggs 
1 e sugar 1 t soda 
Y% ec butter 1 t vanilla 
1 T molasses 1% e flour 
Dissolve 1 t sugar with cocoa in one cup hot water and let cool. Add 
cocoa and flour alternately. —Mrs. Theron Fackrell. 


COCOA CAKE 


1 e@ sugar 1% t soda 
% ¢ shortening 1% ec flour 
yolk of 1 egg vanilla 

4 t cocoa bake as loaf. 


2 ec sour milk 
—Evah Grover. 


NUT CAKE 


21%, T sweet cream 2..t Boe. 
2-3 ce sugar % t vanilla 
2 eggs 1% ¢ flour 
% ec milk 


Mix sugar and cream together, add egg yolks beaten light. Sift B. P. 
with flour and add alternately with milk, add vanilla and fold in the whites 
of 2 eggs beaten until dry and stiff. Add chopped nuts and bake in loaf 


tin. i —Mary Parks. 
CHOCOLATE LOAF CAKE 
2-3 c chocolate Le sugar 
2-3 ¢ sugar 1 e shortening 
% ec milk 1 t soda 
boil and let cool 1 t vanilla 
2 eggs 2 c flour 
% e milk 
—Eva Wray. 
CHOCOLATE CAKE 
1% e¢ sugar 1 t vanilla 
1% c butter 1% c milk 
4 eggs Teta: 
2 sq. chocolate 2-e flour 


Dissolve chocolate in 5 T boiling water. Bake in slow oven. 
—Mrs. Dollie Helm. 


APPLE SAUCE CAKE 


3 ¢ cooked apples 1 ec nuts 

2 ¢ brown sugar 2 t cloves 

1 ¢c butter 1 t cinnamon 
5 e flour 4 t soda 

1 ¢c raisins 


—Mrs. H. M. Wray. 
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APPLE SAUCE CAKE 


% e butter 1 t cinnamon 
1 ¢ sugar 1 t allspice 
1 ¢c raisins % t cloves 
1 ec nuts 2 t soda 
4 ¢ flour 1 t salt 
2 c apple sauce 
Dissolve soda in sauce. Bake 45 minutes. —Lapreal Gardner. 


APPLE SAUCE CAKE 


2 ¢ sugar 1 t cloves 
2 ec raisins 1 t cinnamon 
1 e butter or lard 1 t nutmeg 
3% ec flour cocoa to taste 
2 t soda 
Dissolve soda in warm water and stir in ote sauce about 2 ¢c full untii 
foamy. —Marinda Peterson. 


APPLE SAUCE CAKE 


1 e sugar 1 t cinnamon 
% e shortening 1 t cloves 
1% ¢c apple sauce 1 t nutmeg 
2 e flour 


Dissolve soda in little hot water and mix with apple sauce. 
—Bertha Grimmett. 


APPLE SAUCE CAKE 


1 c sugar ; % t cloves 
44 e@ shortening pinch salt 
1 ec apple sauce 2 ¢ flour 
1 t soda, in apples 1 ¢ raisins 
1% t cinnamon 
If apples are sweetened use % ¢c sugar. —Mrs. Andrew Anderson. 
| DARK CAKE 
% ¢ butter % ec milk, cook together and cool 
1% ¢ sugar vanilla 
4 eggs, break separately flour 
% ce sour milk % ce raisins 
1 t soda % e nuts 


% eake chocolate, melted 

Cream egg yolks with sugar, add % beaten egg whites. Bake in moder- 
ate oven. ICING—1% c sugar, % ¢c water, tiny bit salt, vanilla, little but- . 
ter. Cook until it hairs, then whip into already beaten egg. whites. Place 
nuts on top. _—Miss Mae Lyons. 


MOTHER’S FRUIT CAKE 


5 ¢ flour 4 eges 

2 ec sugar 2 pounds raisins 
2 c butter 2 pounds currants 
1 c liquid % citron 


Equal parts milk and molasses. 1teach allspice, nutmeg, cinnamon 
and cloves. 1 t soda, nuts. Mix thick and bake-in slow oven. 
7 —Mrs. I. H. Barlow. 
iis 
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14 pound butter ° 
4 eges — 
1 quart flour 
1 t soda 
5 Sa sia © Sa Sal 
Add lemon and nuts. 


1 ec butter 
Liicesugar 
At VP. 
14 e@ molasses 
1 t cinnamon 


CHRISTMAS CAKE 


1 pint honey 

wy Cr sucar 

2 ce buttermilk 

1 pound currants 

1 pound raisins 

Bake in moderate oven. 


FRUIT CAKE 


pinch cloves 
pinch allspice 
pinch nutmeg 
2-3 c raisins 
2-3 c currants 


2 t cinnamon 


2 t allspice » 
4% t nutmeg 
% t cloves 
3 T chocolate 
—lIlla Beus. 


1-8 t soda 
1% e milk 
2 eges 

2 t cocoa 


enough flour to make a stiff batter 


Cream sugar with butter, mix spices, B. P., 


Beat eggs. 
outter and sugar. 


1% pounds butter 

3 ¢€ sugar 

1% orange peel 

1% citron 

1 pound seedless raisins 
Bake in slow oven 


1% ce butter 
20e. SUupar 

4 eges 

3 ¢c flour 


1 ¢ figs, chopped 


FRUIT CAKE 


1 pound seeded raisins 
1. pound nuts 

1 quart flour 

1 dozen eggs 

14 t cinnamon 


FRUIT CAKE 
2 t soda 
1 pound raisins 
1 pound currants 
1 ec nuts 


cocoa, with 2 ¢c flour in sifter. 
Add to milk. Dissolve soda in a T hot-water, add to mixture of 
Add flour and milk mixtures 
end enough flour to make a stiff batter. 


alternately. Add fruit 


Bake in slow oven. 


—Anna Hall. 


1 +t nutmeg 

¥%, t cloves 

% t allspice 

1 ec molasses 

pinch of soda ; 
—May VanOrden. 


1 t cloves 

1 t cinnamon 
1 t nutmeg 
oT molasses | 


Dissolve soda in a very little hot water, and add a wine Ties of wine if 


desired. 


FRUIT CAKE 


Boil together for 20 minutes 1 t allspice 


3 © water 


2c sugar 


1 ¢ lard 
Let cool. 


t 


1 pound butter salted 
é 1 pound sugar 


1% pounds flour 


aoe —¥% pound mixed peel 


72 pound chopped nuts 
_ Beat sugar and butter to a cream, add beaten eggs, 


oven for 3 to 4 hours. 


Add 1 quart flour, 1% t soda. 


1: t cinnamon . 
1 t cloves 
2 packages raisins 


FRUIT CAKE—GOOD 
10 eggs 


—Lydia Dunn. 


1 package currants 
2 t cocoa 
'% t salt 


oe 


Bake in moderate oven. 


—Mae Horten. 


2 pakages seeded raisins sy 
2 packages seedless raisins | 

1 t cinnamon we 

LE WOIxed Spices ssl oe ra 
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mix flour and spices — 


eonesasr, add other ingredients, stir for 20 minutes and bake in oe 
’ 


—s+Mrs. Edgar bipenee. 


CAKES—COOKIES—DOUGHNUTS 


1 package raisins 
4 e@ water 
3c sugar 
Boil 20 minutes and cool. 
well and bake in medium oven. 


Then add i moret soda and 4 ¢ flour. 


FRUIT CAKE 


1 ec shortening 

1 t soda 

1 t spices 

Mix 
—Mrs. G. H. Bankhead. 


FRUIT LOAF 


1 pound figs 

1 pound dates 

1 round raisins 
1 pound currants 
2 c brown sugar 
1% pound butter 
1 ec molasses 


Enough flour to make a stiff batter. 


1 ec sour milk 

1 T soda 

1 pound chopped nuts 

4 eves 

i t each, cinnamon, cloves, allspice 
and ginger 


Bake one hour in moderate oven. 


POOR MAN’S FRUIT CAKE 


1% pounds raisins 

2 ¢c sugar 

1c butter and lard 

3 ¢ hot water ve 
Cook for 30 minutes and cool. 

and 1 ec chopped nuts. 


WAR 

1 ec molasses 
1c ecorn syrup 
1% ¢ boiling water 
2 ¢ raisins 
Da ot 

Boil for 5 minutes and cool. 
two loaves 45 minutes. 


Add 


, WAR 
1 ¢c sugar 

1 pound raisins 

4 T lard 

1 pint water 

Boil ten minutes, cool then add 

1 t nutmeg 


PORK 
1 pound raisins 
1 pound currants 
1 pound walnuts 
1 pound pork fat 
1 t cloves 
1 t allspice 


1 pint boiling water and 2 quarts flour. 


loaf. 


1 t cinnamon 
% t nutmeg 
1% t cloves 
% t allspice 


Add 2 t soda, 1 t each vanilla and lemon, 
Flour to make stiff batter. 


—Elizabeth McClellan. 


CAKE 

1 t salt 

1 t cinnamon 
+» t cloves 
% t nutmeg 


3c Hour] t soda, 2: t.8.; Poa Bakevin 
——Mary Mickleson. 


CAKE 


1 t cinnamon 
1 t soda 

1 t cloves 
Lt Bi Ps 
flour 


—Mrs. O. M. Belnap. 


CAKE 

2 t cinnamon 

2 t soda 

1% ec sugar 

1 ec molasses 

pinch salt 

citron or lemon peel 

Mix all together and bake in 
-~—Mary Mickleson. 
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BOILED RAISIN CAKE 
1% ¢ raisins boiled in 2% c water until only I c water remains. 


% e butter 1 t soda 

1 ¢ sugar /2 t cloves 
Tot as) PR: % t nutmeg 
2 eggs 2 ec flour 

i t cinnamon 


bok RA DO DD EA DD EA 


—Marie Swan. 


PORK FRUIT CAKE 
big cups flour 


pound salt pork, ground 5 

c brown sugar ik pt. boiling water poured over pork 
desert spoon soda 1 e syrup or molasses 

lbs. raisins and currants t pound citron, orange or lemon peel 
pounds dates and figs. 1 ec nuts 

t nutmeg 1 t allspice 

t cloves 1 t cinnamon 


Bake 2 hours. 
GOLD CAKE 


% e butter grated rind of one orange 
% ¢ sugar 2-t ByP. 
¥Y% @ milk 1 ¢ flour 


yolks 4 eggs beaten light 


Cream butter, add sugar, the yolks, orange rind and milk, then the flour 


sifted with the B. P. three times. Bake in a tube pan about 30 minutes. 
Cover with cocoanut frosting. —Elizabeth McClellan. 


7 
1 
1 
1 


ANGEL FOOD CAKE 


to 11 eggs % t salt 
t cream tartar 1 t vanilla 
1-8 c fine sugar 1 t almond or rose 


ec swan down cake flour 
Beat egg whites, add salt, cream tartar and beat until stiff but not dry. 


Fold in sugar and flour. Pour in an ungreased tin. Bake in a slow oven 
60 minutes, increase heat when almost done to brown. 


1 
1 
2 
1 


—-Genevieve Pixton. 


ANGEL CAKE 


c sugar 2 T butter 

c water 2 t butter 
eggs flour to make a good batter 
T vanilla 


Cream butter and sugar, add beaten eggs and water. Add vanilla, flour 


and B. P. Bake in moderate oven 20 to 30 minutes. 


RICH STRAWBERRY SHORT CAKE 


2 ¢ flour -1-3 ¢ butter 

ft B P. eee waitl | 
; -3 ¢ mi : 

Y% t salt few grains nutmeg 


Mix dry ingredients and sift twice, work in shortening with tips of fin- 
gers, add egg well beaten and milk. Put in round buttered tin and shape 
with back of hand to fit pan. Split cake and spread under layer with cream 
sauce, cover with strawberries which have been sprinkled with powdered 
sugar, spread top with cream and cover with upper layer. 

—Genevieve Nuttall. 
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CAKES—COOKIES—DOUGHNUTS 


ICE CREAM CAKE 


1 e sugar 4 egg whites beaten stiff 
% ec butter 2 bc Baek s 

2c. flour % t salt 

% ec milk 


Almond fiavoring. Use boiled icing and chopped nuts for filling. 


CHOCOLATE LAYER CAKE 


1% cake chocolate 44 ¢@ sour milk 
3-4 e@ milk “92 C) four 

1% e¢ sugar 1 t soda 

% c butter ’ 3 eggs 


Cook chocolate with milk until thick, then cool. Bake in layers and put 


together with white icing and chopped walnuts. 


SOUR CREAM CAKE 


1 ec sugar pinch salt 

1 ¢ sour cream AK % t soda 
1-3 ec milk THe Bate: 

2 eggs 1 2-3 ¢ flour 
1 t extract 


Mix in order given and bake in rather quick oven. 
This recipe makes a fine brown cake by adding—% tc grated chocolate, 
% c raisins, 4% ec walnuts. Bake in loaf. —Mrs. Philip Anderson. 


SOUR CREAM SPICE CAKE 


1 pint thick sour cream 3c flour 

2 ¢ sugar 3 t cinnamon 
454 BYP: % t cloves 

1 t nutmeg 1 t salt 

% t soda 


Mix cream and sugar. Then add flour to which has been added the 
spices, B.P., salt. Add beaten eggs and enough milk to make a batter. 
Bake in moderate oven about 40 minutes, _ -—Mrs. Afton Leve. 


CREAM ROLL 


© eges ORS ha 5 eal Bal 
. tf @ sugar : 2 ¢ flour 
flavoring 


Mix in order given. When cool, whip cream and roll in it. 


JELLY ROLL 


3 eggs . | 1 T cream or rich milk > 
3-4 c@ sugar. Lt Bi: 
1 T melted butter vanilla 


i e flour 
Grease baking pan well and flour so cake will not stick. Beat eggs light, 
add gradually sugar, then beat together for 5 minutes, put in cream and 
butter, sift B. P. and flour and add vanilla. Bake 10 minutes in quick 
oven, when cooked turn out on tea towel, spread with jelly and roll at once. 
—Mrs. Chase Rich. 
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EEE ae 


JELLY ROLL 


2 eggs 1 t vanilla 
t c sugar 1% e¢ flour 
1 ec milk 1Ae Be; 


Beat eggs and sugar thoroughly and add milk and vanilla. Sift flour and 


B. P. well and add to mixture. 


tart jelly and roll. 


3 eggs 

3-4 c sugar : 

% ec honey 

% e mashed potatoes 
1-3 c scalded milk 


i quart graham flour 
1 c white flour 

E*t salt 

2-Cc-sugar 


i t cinnamon, nutmeg 
Cook raisins 15 minutes. 


Cook in thin layer, while hot spread with 


—Mrs. D. M. Packer. 


POTATO JELLY ROLL 


6 T flour 
2 T corn starch 


Bsa Rel 5 Yn ace 


I t lemon 
salt to taste 
—Viola Carlisle. 


GRAHAM CAKE 


3 t cocoa 

1 t soda 

3 eggs 

1 ec shortening 

1 pound raisins and walnuts 


Mix flour, sugar and spice together. Add 


beaten eggs last. Cook in moderate oven 1% hours. 


—Mrs. Jno. E. Lee. 


GRAHAM CAKE 


Boil together 1 package raisins and 5 c water % hour. Cream together 
2c sugar, 1 c lard, add 3 eggs and beat well. Mix together 3 c graham 
flour, 1 c white flour, 2 t each soda, nutmeg, cinnamon and cocoa. Pour in 
boiling mixture and bake 4% hour in moderate oven. Makes 3 loaves. 


204 lard 

3-4 ce sugar 

2 eggs 

1% ec buttermilk 


Dissolve soda in buttermilk. 


2 ec sugar 
1 ¢e butter 
4 eggs 

% ec milk 
valet al BTN 

2 ¢ flour. 


1 c hot mashed potatoes. 


—Mrs. L. P. Nelsen. 


MOLASSES CAKE 


1 t soda 

2 T cocoa 

1 t cinnamon 

flour 


Bake in layers and use brown sugar icing. 


—Celia Lindsay. 


POTATO CAKE 


1 t cinnamon 

1 t nutmeg 

1 t cloves 

1 t allspice 

1% e grated chocolate 
1 e chopped nuts. 


Bake 40 minutes in moderate oven and ice 


with either white, caramel or chocolate icing. Mix in order given. 


—Mrs. Philip Anderson. 


Trade at the Blackfoot Mercantile Store 
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POTATO CAKE 


1 3-4 e@ sugar 2 sq. chocolate 

% e milk 1 cup of nuts 

3-4 e@ butter ; 22s Bsr: 

2 eggs 1 @c warm mashed potatoes 


Cream butter and sugar, add egg yolks well beaten, then mashed pota- 
toes, chocolate and nuts. Stir well, add alternately milk and dry ingredi- 
ents, which have been mixed together, fold in beaten whites of eggs. 

Ice with—1% ec of sugar, 3-4 c water, 1 t vinegar, 1 egg white. Boil 
water and sugar and vinegar until it spins a hair, pour over beaten white of. 
egg, stir until stiff enough to ice the cake. —Blanche Robbins. 


BREAD DOUGH CAKE 


1 e sugar 1 c live yeast or 1 c bread sponge 
% e shortening 1 t each cinnamon, cloves, soda 
2 eggs 1 ¢c raisins, cut and rolled in flour 
1 c flour if you use sponge and 2 ¢ flour if you use yeast. Mix in order 
given. —Martha Parks. 


. PLAIN SPONGE CAKE 
4 eggs Ate Be: 


1 e@ sugar pinch salt 
1 e flour 1 T lemon 


Beat yolks of eggs and mix %csugar with them, beating together 
thoroughly, beat whites until very stiff, add remaining sugar. When well 
mixed add the beaten yolks and sugar and lemon. Lightly fold in the 
flour which has been thoroughly sifted with B. P. and salt. Bake in high 
pan, lined with buttered paper in moderate oven for 35 minutes. Do not. 
open oven door for 5 minutes after putting in. —Pearl Edwards. 


SPONGE CAKE 


1 e@ sugar 2 t lemon 
3 eggs. 1 2-3 e¢ flour 
pinch salt 92t BoP. 


Sift flour and B. P. foeerher then stir in %e boiling water and stir well. 
ons TPR Isabel B. Dance. 


CHOCOLATE SPONGE CAKE 


% ec butter 2 1-3 ¢ flour 
2 @ sugar 1% t salt 

4 eges 3-4 t vanilla 
2 sq. chocolate 1 ¢ milk 

Zils OM RANI) roe 


Cream butter and 1 ¢ sugar, beat egg yolks, ada 1 e@ sugar, mix the two, 
then add chocolate, flour and milk. Cut and fold in whites beaten stiff. 
_ Bake 45 minutes. —Vera Williams. 


PLAIN CAKE 


5. EF butter a . 1 e¢ milk 
1 ¢ sugar Gee 27t. Be PB: 
2 eggs flavoring 


Cream butter and sugar, add well beaten eggs. Any flavoring desired 
and flour to make a good batter. Bake in moderate oven. 
—Mrs. Emma Hatch. 
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SPONGE CAKE 


6 eggs 1c flour 
1 e@ sugar a EE) Fa B Saul ede 
2 t lemon % t salt 


Beat egg yolks until thick, add sifted sugar, % beaten egg white, fold in 
flour that has been sifted with B. P., add rest of egg white. Bake in sponge 
tin in slow oven 45 minutes. —Mrs. Alice England. 


PLAIN CAKE 


1 ¢c sugar 1 ec milk 
% e shortening CARE Ry 2 RU Sek 
2 ec flour pinch of salt 


Cream sugar and shortening, add beaten eggs, beat well. Add milk, sift 
flour, salt, B. P. together and add to other ingredients. Bake % hour. 
— Leila Bird. 


GOLDEN GLOW CAKE 


6 eggs % ce water 
1 e sugar % t salt 
1c flour 1 t cream tartar 


Beat whites and yolks of eggs separately. Boil sugar and water until it 
spins a hair when dropped from a spoon, then pour over the well beaten ~ 
whites of the egg. Beat until cool, then put in yolks. Sift flour, salt, 
cream of tartar together and fold into batter (do not beat). Bake in un- 
sreased angel cake pan 40 or 50 minutes. The oven must not be too hot 
when it is put in, then keep heat rising. 


SNOW CAKE 


% e butter 1% e flour 
1% ¢c sugar 1% t vanilla 
% c milk OME OAS Pad oe 


2 eggs, whites 
Orange frosting—White 1 egg, juice and rind 1 orange, pulverized sugar 
to make paste. —Mrs. A. E. Dixon. 


SPONGE CAKE 


4 eggs i Mie sty = Pee = 
_ 1 e sugar 14% T corn starch put in measuring 
3 T cold water cup, fill the cup with flour. 


Separate yolks from whites. Beat separately. Mix the yolks and sugar 
well, add water, beat well. Sift in flour, corn starch, and B. P. Beat 
thoroughly and add the whites of eggs beaten stiff. Put in buttered loaf 
pan, cook in slow oven for about 40 minutes. When cold cover with 
orange icing. —Muriel Duckworth. 


ICE CREAM CHOCOLATE CAKE 


% cake chocolate 1 ec sugar 

% ec milk yolk 1 egg 
Place on stove until chocolate dissolves. 

cream 1 ¢ sugar add 1c milk 

% ce butter 2 ec flour 

3 eggs ya I eM 8 6: 


Add chocolate mixture, bake in layers. Boiled icing. 
—Mary Shaw. 
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Cookies and Doughnuts 


The difference between the optimist and the pessimist is droll, 
The optimist sees the doughnut, the pessimist sees the hole. 


RECIPE FOR KISSES 


To one piece of dark piazza add a little moonlight, take for granted two 
Feople. Press in two strong ones a small hand—-sift lightly two ounces of 
attraction, one of romance. Adda large measure of folly, stir in a floating 
ruffle, and one or two whispers—dissolve half a dozen glances in a well of 
silence, dust in a small quantity of hesitation, one ounce of resistance, two 
of yielding. Place the kisses on a flu flushed cheek or two lips, flavor with 
a slight scream and set aside to cool. This will succeed in any climate if 
directions are carefully followed. 


SUGAR COOKIES 


1 sifter flour 1% ¢ butter 
ete Ewe: % ec lard 
2 e flour 1 .e raisins 
Sweet milk enough to eeane a soft dough, flavor with nutmeg. Bake un- 


til brown. —Mrs. F. J. Stone. 


COCOA COOKIES 


4 T shortening 2 ¢ flour 
1 ¢ sugar a tanks ON ae 
% e milk % t salt 


1 egg 1% ce cocoa 
_—Mrs. Coral Fackrell. 


SOUR CREAM COOKIES 
To one cup of thick sour cream add a pinch of salt and one level fananoene 
of soda. 1 egg well beaten. 2 ¢ sugar, mix thoroughly and stir in gradu< 


ally. : 
5 ¢ flour ; 1 ec nuts 
% t vanilla 1 ¢ raisins, chopped 


Drop from a spoon about 2 in. apart and bake in a moderate oven. 
/ —Goldie Petersen. 


SOUR CREAM COOKIES 
2096 sugar" 1 c sour cream or \, c buttermilk 


2 eggs 1 t soda 
1 ¢ butter ; OAR, WN 8 ane 


2 t vanilla 
Flour enough to make a soft dough, roll 4% in. thick and bake in ohice 
oven. —Mrs. Frances Merkley. 


DARK COOKIES 


1 ec molasses 1 t salt 
1 ¢c sugar 2 t ginger 
1 c lard and butter | 2 t cinnamon | 
1 ec sour milk 2 t soda, ies 
Flour to make stiff een . —Mrs. H. C. Christensen. 
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GINGER COOKTES 


1 ec brown sugar 2 eggs 
1 ec molasses 1 T ginger 
1 ec shortening 1 t cinnamon 


1 T soda dissolved in 1 I boiling water. Flour to roll. 
—Gladys Wheeler. 


CHRISTMAS COOKIES 

1 lb. pulverized sugar 2 oz. cinnamon 
% lb. almonds, blanched, chopped 2 oz. cloves. 
¥% lb. citron, cut in shreds 

4 eggs, yolks and whites beaten separately. Mix sugar and yolks of eggs, 
add spices, nuts and citron, then the whites of eggs beaten stiff, enough 
flour to make a stiff dough. Roll % in. thick, cut and bake. 

—Mrs. Althea Bitton. 


OATMEAL COOKIES . 


1% e¢ sugar 2% ce flour 
% ec butter 1 t soda 

% c lard 1 t cinnamon 
3 eggs 1 ¢c raisins 

1 ¢ sour milk 1 ec walnuts 


y 


2 c oatmeal 
Mix in order given. Drop in pans from teaspoon and bake. 
—Mrs. H. C. Christensen. 


LITTLE CHOCOLATE CAKE 


2 T butter Leta ore 

1 ce sugar 2 eggs 

% ce water 1 t vanilla 

1% e¢ flour 4 T chocolate, melted 


pinch salt ; 
Put together as for cake, bake in patty pans in moderate oven. 
—Pearl Edwards. 


RAISIN COOKIES 


1 ec sugar 1 t soda 

% e milk 1% c shortening 

2 t cream tartar 3% ec flour 

1 egg . 

Mix and roll very thin. Cut and put filling between. FILLING—1 c 
raisins, % c sugar, 1 t flour, % c hot water. —HEHdna Hesse. 
HERMITS 
1 c butter 2 ec chopped nuts 
2 c sugar 1% ec milk 
3 eggs 2.¢ Tour 
5 Ce SR Set 2 28 


Cream butter and sugar, beat in whipped egg yolks, add % ec milk, sift 
flour and B. P. twice and mixin. If this does not make a dough that can 
be rolled, add cautiously a little more flour. Roll into very thin sheets and 
strew thickly with chopped nuts, either hickory, pecan or walnuts. Sprinkle 
with sugar and fold dough over nuts, roll lightly with rolling pin and cut. 
Bake in quick oven 15 minutes covered. Uncover and brown. ; 
—Mrs. Althea Bitton. 


\ 


20 


CAKES—COOKIES—DOUGHNUTS 


~ SUGAR COOKTES 


2 ec sugar 1 t soda 

% ce butter WM Salt 

% ¢ lard 1 t nutmeg 

3 eggs 1 ¢@ sour cream 


Flour enough to handle, sprinkle with sugar and roll. 
—Mrs. H. C. Christensen. 


: GINGER COOKIES 
1 e shortening 2 t ginger 


1 ¢ sugar iege 

2 T molasses 2 t soda, dissolve in % ec hot water 
1 t B. P. and flour to make a soft dough. Roll thin and bake in a mod- 

erate oven. —Loneda Benson. 


SURPRISE COOKIES 


i €: sugar 1 egg 
1% c lard or cream 346 ¢ flour 
1% ec milk 3 level t B. P. 


Mix into soft dough. 


RAISIN FILLING 


1% ¢ raisins, chopped liecsugar 
1 heaping T flour 1%, c¢ walnuts 
Mix flour and sugar, pour over this 1 ¢ boiling water and boil to a paste. 
Add % c walnuts just before removing from fire. Roll thin and cut out, 
spread filling on then add another layer of dough. Makes 30 cookies. 
—Roxie Duckworth. 


OATMEAL COOKIES 


1 ec shortening ; 2 ¢ oatmeal 
1 e sugar 2 ¢e flour 

2 eges 1 t soda 
ye milk : 1 t salt. 

-1 ¢ raisins . 1 t cinnamon 


Cream the shortening and work until creamy, add the well beaten eggs, 
milk, oatmeal, flour, soda, salt and cinnamon. Stir well and add raisins. 
Drop by tea spoonfuls into buttered tin and bake. 

\ —Carrie Larsen. | 


WHITE COOKIES | : . 
2 ¢ sugar 1 ¢ buttermilk 
2 eggs 1 ¢c lard or butter 
Uae 1 t soda 
1 t lemon | & i 
Make a soft dough, roll out, cut, sprinkle with sugar and bake in hot 
oven. —Mrs. Sarah McBride. | 


Trade at the Blackfoot Mercantile Store 
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RAISIN PUFF 


% e butter 2 ¢ flour 
1 ¢ sugar baie Bide © Sea ek 
2 eggs 1 ce seeded raisins 


1 ec sweet milk 

Cream the butter and sugar, add the well beaten eggs. Sift together the 
flour and B. P., add alternately with milk, then add raisins, finely chopped. 
Put into small greased cups and steam % hour. Serve with lemon or van-= 
illa sauce. —Mrs. James Duckworth. 


COCOANUT CREAM COOKIES 


2 eggs 3 ¢ flour 
1 e@ sugar St bok» 
1 e cream 1 t salt 


% ec shredded cocoanut 


Beat eggs until light, add sugar gradually, cocoanut, cream and flour 
sifted with B. P. and salt. Chill, toss on board, roll % inch thick. Then 
sprinkle with cocoanut, shape with cutter. Bake in moderate oven. 
—Martha Balfour. 


FROSTED CREAMS 


1 ¢ sugar 2 t soda dissolved in 2 T vinegar 
1 c lard or butter 1 t ginger 
1 e@ molasses or honey 1 t cinnamon 


Mix into soft dough, roll thin and bake. Cover with frosting. 
—Mrs. Lorena Benson. 


FIG BARS 


% pound figs and 3 or 4 T water, cook over a slow fire until al] water is 
absorbed, then chop fine,return to fire and add % c hot water, % ec sugar 
and juice of % lemon, cook until it becomes a smooth paste, stir constant- 
ly. Make a cookie dough as follows:— 


% ¢c sugar % e shortening 

% ce sweet milk | 1 egg 

1 t vanilla 3% ce flour 

DOK. 
Roll out dough and cut in strips, spread with paste, fold over, cut in de- 


sired lengths and bake. —Mrs. Hazel Lindsay. 


OATMEAL COOKIES 


le shortening 1 t soda 

1 e@ sugar 1 T cinnamon 
% e milk 1 t salt 

2 c oatmeal ’ 1 ¢ raisins 

2 c flour 1 c nuts 


2 eggs beaten : 
Mix into stiff dough and drop into pan some distance apart. Bake. 
—Maud Robbins. 
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CAKES—COOKIES—DOUGHNUTS 


OATMEAL COOKIES 


2 ¢ sugar 4 ¢ flour 
1 ¢ butter 1 t cinnamon 
Ie> milk 1 t salt 
1 ec raisins, chopped 1 t soda 


4 c oatmeal 
4 eggs, beaten separately. Put oatmeal in before the flour. 
: —Mrs. Pollie Helm. 


RAISIN FILLED COOKIES 


2 eggs 2 t vanilla 
1% ¢ sugar 1 ce sour milk 
1 ec lard 1 t soda 

2b Boe. 


Cream sugar, lard and eggs. Flour enough to make a soft dough. 
FILLING—% c sugar, 1 t flour, 1 ¢ chopped raisins, 1 ¢ boiling water. 
Boil until thick and spread between cookies. : Martha Parks. 


FILLED COOKIES 


1-3 ¢ shortening 1 egg 

1 ec sugar 1 t vanilla 
Laer milk % t salt 
3% ¢c flour 4tB. P. 


Cream shortening, add Sgt beaten egg, milk and vanilla. Sift together 
flour, salt, B. P. Roll out and cut with cookie cutter. Place 1 t filling on 
each cookie and cover with another cookie. Press edges together and bake 
15 minutes. FILLING—2t flour, %cecsugar, % c water, % c chopped 
raisins, Ye c chopped figs. Mix flour and sugar, add water and fruit and 
cook until thick. —Irene Liljenquist. 


GRAHAM CRACKERS 


1 ¢ butter 11% t soda 
1 ¢c sugar 14 © sweet milk 
3 eges 


Cream sugar and butter, add well beaten eggs, soda dissolved in 1 T cold 
water. Graham flour to make stiff dough. Roll thin, cut in squares and 


bake. ~——Alice Bitton. 
ROCKS 

1 ¢ butter te 3 eggs 

1% ¢ brown sugar : 1 t soda in 4 t water 

1 ¢ walnuts spices to taste i) 

1c raisins flour to make a stiff batter 


} 
Cream butter and brown sugar together, add ingredients in order given. 
- Drop a small spoonful at a time on greased tins and bake. 
__Ethel Perrins. 
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eS 


ROCKS 
2-3 ¢ butter 3 eggs well beaten 
1% e¢ sugar 1 t soda | 
3-4 package raisins 1 t cinnamon 
1 ec walnut meats 3% e flour 


pinch of salt 
Pinch of salt. If too stiff add a little water. Cook like drop cakes. 
—Mrs. Lorena Benson. 


PEANUT DAINTTES 


4 eggs 3 T water 
1 ¢ sugar Mae Biya 
1 ce flour % t salt 


Beat the yolks of eggs until thick and lemon colored. Add water and 
sugar and beat well. Sift flour, salt, and B. P. together. Fold in stiffly 
beaten whites. Putin medium sized pan and _ bake in moderate oven. 
When cool cut in about 3 dozen pieces, coat with frosting made of 1 pound 
pulverized sugar moistened with rich milk. Then roll in ground peanuts. 

—Donetta Jensen. 


POP-OVERS 
1 e flour 1 egg 
1 ec milk % t butter 


Y% t salt E 
Sift dry ingredients together, beat up egg and add milk, stir into dry 
mixture to make smooth batter. Beat with egg beater until full of bub- 
bles, put into buttered hot muffin pans, 2-3 full. When done fill with 
whipped cream. —Mrs. Andrew Anderson. 


LADY FINGERS 


whites 3 eggs 1-3 ¢ fiour 
1-2 ec powdered sugar 1-3 t salt 
yolks 2 eggs %t vanilla 


Beat whites of eggs until stiff and dry, add sugar gradually and beat, 
then add yolks of eggs beaten until thick and lemon colored, add vanilla. 
Cut and fold in flour sifted with salt. Shape 4% inches long and 1 inch 
wide on a tin sheet covered with unbuttered paper, using a pastry bag and 
tube. Sprinkle with powdered sugar and bake 8 minutes in a moderate 
oven. Remove from paper with a knife. 

Lady Fingers are much used for lining moulds that are to be filled with 


- whipped cream mixtures. They are often used witl frozen deserts and 


sometimes put together in pairs with a thin coating of whipped cream be- 
tween. They are attractive for children’s parties. 
—Genevieve Nuttall. 


CREAM PUFFS 


1 c boiling water 4 eggs 
% ¢ shortening 1 e sifted flour 

Put shortening in boiling water, then add flour, cook until dough leaves 
pan. Break in eggs one at a time, beat vigorously. Drop by teaspoonful 
on pan. Bake 30 to 40 minutes in moderate oven. Fill with whipped © 
cream. 5 —Edna Heese. 
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CREAM PUFFS 
¥% e butter in 1 ¢ boiling water, while boiling beat in 1 ¢ flour. When 
cool stir in 3 unbeaten eggs one at a time. Drop mixture in pan in small 
spoonfuls and bake in moderate oven. —Eva Wray. 


CREAM PUFFS 

1% ec butter 1c boiling water 
4 eggs 1 ec flour 

Bring butter and water to boiling point, then add all flour at once and 
stir vigorously, as soon as well mixed remove from fire and add beaten eggs 
one at a time, beating until thoroughly mixed between the addition of each. 
Drop by spoonfuls into buttered gem pans. When done remove top from 
each puff and fill with whipped cream, cover with powdered sugar. 

—Rhoda Homer. 


: MACAROONS | 
1 @ sugar 1 T corn starch 
3 egg whites 2 ¢ cocoanut 


Mix sugar and corn starch and add to well beaten whites of egg. Cook 
mixture in double boiler until it begins to stick to sides of pan. Add 
cocoanut and flavoring. Drop from spoon on buttered pan and bake in 
moderate oven. 


GINGER COOKIES 


1 ¢c lard salt 

1 ec sugar 1 t ginger 
1 ¢ boiling water 1 t soda 

1% ¢@ molasses 3% ¢ flour 


Mix in order given, chill the dough and roll out thin. Bake in hot oven. 


‘ aay tae COOKIES | 


%e maple syrup | ee 2 eee age 

1 

feed . % tsalt - 
% c milk % ce cocoanut 


Mix melted fat with syrup, then add beaten egg and milk. Mix gradual- _ 
ly with the dry ingredients and lastly the cocoanut. Drop from a teaspoon 


into greased pan, or chill and add sufficient flour toroll. Bake 12 to 15 ~ 


minutes. 
DOUGHNUTS 
2 eggs Uy BoP. 
2 c sugar GANS aH 1 t salt 
1% c sweet milk , 1 ¢ chopped walnuts 


2 t melted butter \ 
Flour enough roll out nicely. Have grease hot so as to not absorb. 


the fat. :) piss —Mrs. O. E. Bills. 
WHOLESOME DOUGHNUTS | | 

nile .sigar, oe 1 ¢ buttermilk with 1 t soda © 

2 eggs an LT melted butter or lard 


% t nutmeg — | 
Sufficient flour to make a stiff dough. Mix, roll, cut and fry in hon hone 
eta WE Mba lah : —Azna B. ‘Greer. 
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DOUGHNUTS ; 
2 eggs *hetisalt 
1% e sugar 1% ec milk 
2 T melted butter 1 t vanilla 
Catrat anes 1 c nut meats 
Flour to roll out nicely. —Mrs. Courtney. 


CURRANT COOKIES 


1 ¢c butter 4 eggs beaten ‘ 
1% ec sugar 1% ec hot water in which dissolve— 
Y% t nutmeg 1 t soda 

1 ¢ raisins or currants 3 ¢c flour 


Cream butter and sugar together and add other ingredients. Drop by 
teaspoonful on buttered pans and bake in moderate oven. 
—Gwyn Robertson. 


SOUR CREAM COOKIES 


1 ¢c sugar YY t salt 
1 ¢c sour cream 1 t vanilla 
1 ege 4 ¢ flour 
1 t soda 
Beat egg and add sugar and flour, dissolve sugar in cream. Roll 4% inch 
thick and bake in a moderate oven. —Lydia B. Evans. 
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Cocktail Combinations 


FRUIT COCKTAIL COMBINATIONS 


rapes skinned or seeded with lemon juice and base or syrup. 

Grapes and pineapple. 

Grapes, pineapple and oranges. 

Grapes, oranges, bananas, pineapple. 

Grapes, pineapple and peaches. 

Grapes and bananas. 

Grape fruit, preserved pie cherries, cherry wine, pineapple, orange. 

Pineapple, peaches, pears. 

Raspberries, grapes, cherries and pineapple. 

Pineapple, orange, and after dinner mints. 

Pineapple, orange, grape fruit, watermelon. 

Syrup of 1 cup sugar, and % cup water, where juice is not enough; boil 
until it strings, and add lemon juice. 

Cocktail should never have membrane, seeds. or skins. 

Chill thoroughly. 


FISH COCKTAIL 


OYSTER SHRIMP LOBSTER CRAB 


Allow % ¢c fish to each person. Season with % T lemon juice, % T to- 
mato catsup, 3 drops tabasco sauce, few gratings of hcrse radish. Salt to 
taste. Chill and serve in cocktail glasses. Sprinkle with finely chopped 
celery, and garnisn with small piece red. and green peppers.—Boston Cook 
AOOK.. | 
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Confections 


“The daintiest last to make the end most sweet.’’—Shakespeare. 


PEANUT BUTTER. FUDGE 


2 ¢ sugar butter size of walnut 
% ec milk 2 heaping T peanut butter 

Boil sugar and milk to soft ball degree. Remove from. stove, beat in 
peanut butter. Beat until hardens around edge of pan. Pour into. but- 
tered pan. —Myra McClellan. 


CANDIED APPLES 


2 pints water 25cts. flat red cinnamon mints 

4 @ sugar apples ° 
Boil water, sugar, and mints until thick. Add peeled cored sliced, or 

whole apples. Cook until clear. Whole apples may be served with whip- 

ped cream, and used for dessert. —Edna Hesse. 


CANDIED GRAPE FRUIT 


1 pound grape fruit water 
1% ec maple syrup 
Cut grape fruit into strips and stew in water until tender, changing water 
several times to extract bitterness. Drain and simmer in syrup until clear. 
Remove from fire and roll each piece in granulated sugar. Pineapple or 
oranges may be used as substitute for grape fruit. 
—Elizabeth McClellan. 


COCOANUT CREAM CANDY 


1 T butter 2 e cocoanut . 
% e@ milk 2 c sugar 
1% t vanilla ; 
Melt butter, add sugar and milk. Boil 12-15 minutes. Remove from 
stove, add cocoanut and vanilla, beat until creamy. —Hmily Olsen. 


WHITE MOUNTAIN CANDY 


2 T butter 2 ce sugar 
% e@ vinegar . § ee 
Stir until sugar is dissolved, boil until brittle. Turn into buttered plat- 
ter and cool. Fold edges toward center. Ags soon as can be handled, pull 

until white. Cut with scissors. —Lydia Evans. 


CRYSTALLIZED POP CORN — 


1 T putter Becki 1 ¢@ sugar 
3 T water 
Boil until threads from spoon. Stir into 3 quarts of popped corn. 
—Althea Bitton. 
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TAFFY 
2 e sugar 1% ec water 
% ec vinegar 1 t vanilla 


Boil to hard ball Stage, pour in buttered pan to cool. Stretch and cut. 
—Calda Vaughn. 


POP CORN BALL FILLING 


1 pint Karo syrup 1 pint sugar 
1 T butter 1 t vinegar 

Cook all until hard. ball forms in water. Move to back of stove, and add 
a half t soda dissolved in hot water. Pour over pop corn, and _ form in 
balls. 


POP CORN BALLS 


1 ¢ mild molasses or % ec strong % t cream tartar 
1 ¢ boiling water Y% t soda 
3 ¢@€ sugar 


Cook all together except soda, until very brittle, when dropped into cold 
water. Add soda dissolved in hot water. Pour over pop corn, and mold 
into balls. Wet hands in cold water to keep from sticking. 


CARAMELS 
2 e sugar 1 ce cream 
1 e@ syrup % e butter 
1 pound nuts piece of paraffine 
Cook until it forms a hard ball in water. Add 1 pound nuts. 


—HEffie Wray. 


BUTTER SCOTCH 


4 ¢ sugar - Y% pound butter 
14% ¢ water 

Boil sugar and water to crack stage, add butter. Stir carefully until it 
begins to change color. Empty into buttered pan and cut into squares. 


HONEY CANDY 


Ba CSP ates 2-3 ec thin cream €anuts 

14% © honey Lt ts vanilla : + walnuts 
Boil ingredients to soft ball degree. Add vanilla and beat until it be- 

gins to harden. Pour on platter. ft 


\ 
MARSHMALLOWS 


2° ¢ sugar - f io SA Cle water 
whites of 2 eggs 

‘ While this boils, soak 2 T gelatine in 8 T cold water. When sugar forms 
hard ball, take off stove, add gelatine, and beat 20 minutes or until hard. 


Add whites of 2 eggs well beaten. Put on plate to set. Cut and roll in 


_ fine nuts or cocoanut. arte: —Mrs. E. L. Heli. 
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BOSTON CREAMS 


2 ¢@ sugar walnuts or peanuts 
1 ¢ condensed cream 

Caramelize % ec sugar, add 1 c cream, and stir until sugar is dissolved. 
Then add 14% c sugar. Boil slowly to hard ball degree. Cool, beat, add 
nuts and mould. —Mrs. Lewis Robbins. 


PUFFED RICE CANDY 


1 ¢c sugar 1 t butter 

14° e water : % t salt 

t vinegar 1% package puffed rice 
2 T molasses : 


Boil together sugar, water and vinegar for 5 minutes. Add molasses, 
butter and salt. Boil to hard ball degree. Take from stove, and add rice, 
that has been heated crisp in the oven. Pour into dripper. Cut in 
squares while warm. —Blanch Robbins. 


CARAMEL DIVINITY LOAF 


Use divinity recipe, mould into loaf. Use caramel recipe, and while warm 
mould around divinity loaf. pet and when cold, slice. Use plenty of 


nuts in both recipe. —Vera Williams. 
MARSHMALLOWS 
‘ 2 ¢ sugar 1 package gelatine : 
% ec water 1 t vanilla 


Soak gelatine in % ¢ water, thirty minutes. Boil sugar and water until 
it threads. Turn gelatine in hot syrup. Beat with Dover egg beater for 
twenty minutes. Turn into pan lined with buttered paper. When cool, 
turn out on powdered sugar. Cut in squares and dip in powdered sugar. 


—May Parks. 
; DIVINITY 
21% ¢ sugar whites of 2 eggs . 
% c syrup i ¢ nuts 


-  % -¢ water . 

nw: Boil sugar, syrup and water, until it forms hard ball in cold watee. Beat 

into beaten egg whites. Add nuts, and mold when cool. ; 
—Adelia Grinmett: 


| SEA FOAM oe : Se: 
2 ¢ brown sugar 1 c water : 
1c white sugar ° whites of 2 eggs 
% t vanilla Lwen tints.) 


Boil until it Pay enae, Béat whites of eggs stiff, pour sugar into whites, | 
a stirring continually. Flavor. Add nuts. Drop from T onto buttered — 
-——- plate just before going hard. _ — Florence aie 
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OLYMPIAN CREAMS 


2 ce sugar 2-3 ¢c thin cream or rich milk 
Take 2 T sugar and caramelize, add a little water. Dissolve the sugar in 
the milk. When boiling, add syrup (caramel). Let boil until it forms a 
soft ball. Pour out, cool and stir. Put in nuts and mold. 
—Glendora Malcom. 


FONDANT 


2 ¢ sugar 1-8 t cream of tartar 
t% e boiling water 

Boil slowly to soft ball degree. When luke warm beat’ until creamy. 
Work smooth with hands. To make chocolates, dip in melted chocolate. 
Nuts may be used or fruits. —Glendora Malcom. 


DATE FUDGE 


_1 pound brown sugar 2-3 ¢ walnuts or pecans 
% e@ thin cream ; % pound dates 
Y% ce boiling water 
Boil sugar, cream and water to soft ball stage. Remove from fire, beat 
until creamy, add chopped nuts and dates, pour into buttered tin, cut in 


squares. —Mrs. A. H. Dixon. 
PINOCHE 

1 c white sugar 1-3 ¢ syrup 

1 ¢ brown sugar 1 ec nuts 

2-3 ce cream 1 t butter 


’ Stir to prevent sticking. Cook to soft ball stage. Cool and mold. 
: : —vVera Williams. 


PINOCHE 

3 ¢ brown sugar butter size of walnut 

Ye c milk : 1 ec nuts . 

Boil rapidly for five minutes, beat until almost cold, add nuts, and pour 

on platter to harden. —Florence Egli. 
PINOCHE 

2 c brown sugar % ce almonds, peanuts or walnuts 

1 ce white sugar 1% t vanilla 


1oc¢c cream ; 
Stir together cream and sugar until dissolved. Boil slowly to soft ball 
degree and cool. Beat until almost set and add nuts and flavoring. Shape 
in squares. ' —Carma Vaughn. 
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PEANUT NOUGAT 


1 pound sugar 1 quart peanuts 

Put sugar into smoking hot frying pan. Caramelize and add peanuts. 
Turn immediately into. buttered platter. Cut in squares. No water is 
used. —Vela Briggs. 


FRUIT NOUGAT 


Put through a vegetable chopper equal parts of raisins, dates, figs and 
nuts. Mix smooth on bread board. Cut in small pieces, and dip in sugar 


(powdered). —Glendora Malcom. 
FU DGE 

2 ¢ sugar 2 oz. chocolate 

2-3 ec milk 2 T butter 

2 T light corn syrup 1 t vanilla 


Cook milk, sugar, chocolate and corn syrup. When done remove from 
stove, add butter. When luke warm, beat and add vanilla. 
—Muriel Duckworth. 


KARO FUDGE 


2 ec sugar 3 t cocoa 
2-3 ¢ milk butter size of an egg 
14 @ white Karo : 
Boil until it forms a soft ball in water. Remove from fire, add vanilla, 
and beat. Pour in buttered tins, and when cool cut in squares. 
—Thelma Killian. 


CHOCOLATE FUDGE 


2 ec sugar 1 square chocolate 
% e@ thin cream butter size of walnut 

Boil, stirring occasionally, until soft ball stage. Add butter. Set pan 
on back of stove, and do not stir or move for few minutes. . When cool 
beat. —Gladys Yancey. 


DATE FUDGE 


3 ¢ brown sugar package dates 
1 c milk Sole % ec cream 

Boil until soft ball stage, add dates free from pits, then cook until it 
forms a solid ball in cold water. Remove from stove, add nuts. Beat un- 
til heavy, wrap in damp cloth and roll. —Mrs. A; E. Dixon. — 


CONFECTIONS 
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milk, and freeze. —Mrs. F. J. Stone. 


ICE CREAM, SHERBET, ETC. 


Ice Cream, Sherbet, Etc. 


“LT always thought cold victuals nice, 
My choice would be vanilla ice.” 


@ 


ANGEL PARFAIT 


1 pint whipping cream Y% ec water 
1 egg white, beaten flavoring 
% e@ sugar 

Cook sugar and water until it forms a thread. Add egg, cream whipped 
and flavoring. Put in 5 pound lard can and set in'snow. Sprinkle around 
pail with salt. —Mrs. Clifford Robertson. 


MAPLE PARFAIT 


4 eggs 1 pint whip vream 
1 ec maple syrup 
Beat eggs, add hot syrup, cook in double boiler, stirring constantly until 
mixture coats on spoon. Cool, add whipped cream. Pack in mould and 
freeze. Freeze by packing in snow or ice, and coarse salt. 
—Mrs. E. L. Egli. 


FRUIT SHERBET 


4 oranges whites of 2 eggs 

3 lemons 1 quart milk 

1 can shredded pineapple — 1 pint cream 

3% e sugar 4% e@ powdered sugar 


Squeeze juice of oranges and lemons into a bowl, add granulated sugar 
and pineapple. Place mixture in freezer and chill. ‘Add beaten whites of 
ezg to which has been added the powdered sugar. Add whipped cream, 


PINEAPPLE SHERBET 


1 quart sugar 4 lemons_ 
1 quart water 3 egg whites 


1 can grated pineapple 
Boil sugar and water for 15 minutes, add pineapple, juice of lemons, and 


enough water to make a gallon freezer 2-3 full. When partly. frozen add 
the stiffly beaten whites of eggs. —Mrs. J. T. Carruth. 


FRUIT SHERBET 


1% quarts milk 2 ¢c sugar 

1 pint cream, whipped . 2 lemons 

1 can grated pineapple 2 oranges sha a 
Put milk, and cream whipped, into freezer and chill. Add fruit juices to Ah 


pineapple and sugar. Stir until sugar is dissolved, add to milk and freeze. 
a 41 
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VELVET APRICOT SHERBET 


1% quarts milk 1 quart apricots worked to pulp 
1 c cream small pinch salt 
oC). Sugar whites 2 eggs 


2 T powdered sugar 

Scald milk in double boiler, add sugar and salt, stir until sugar is dis- 
solved. Cool. Then whip in cream. Turn in freezer until ice cold, add 
apricots. When turned until quite thick, add meringue made from egg 
whites and powdered sugar., Work thoroughly into sherbet, finish freez- 
ing. Let stand 2 hours to ripen. 


ICE CREAM 

(For 5 Gallons) 
2 oz. vanilla 2 oz. gelatine 
3 gal. cream 4 pounds sugar 


Dissolve gelatine in one pint milk heated on stove. Add to other in- 
gredients and freeze. For less than five gallons, divide the amount by five. 
—J. A. Peterson. 


APRICOT ICE CREAM 


1 qt. crushed apricot juice and pulp 7-8 ec sugar 
1 pint milk % lemon 
1 pint cream 
Add sugar to pulp, let stand until sugar is dissolved. Add lemon juice, 
milk, and cream whipped. Mix well and freeze. —Edith Balfour. 


PHILADELPHIA ICE CREAM 


4 quarts cream 5 @ sugar 
2 quarts milk flavoring 

Scald milk, sugar, and two quarts cream in double boiler. Cool and 
freeze until it is mushy. Add 2 quarts cream whipped, and flavoring. 
Freeze and pack 2 hours. 


PLAIN ICK CREAM 


3 quarts milk 3 T flour 
1 quart cream 2 c sugar 
4 eges flavoring 


Boil 1 quart milk, thicken with flour. Add sugar which has been mixed 
with egg yolks. When cold, add beaten whites of eggs, balance of milk, 
and cream. Flavor. If fruit is desired, use one quart less of milk, and 
add 1 quart fruit juice and pulp, just before ice cream sets. 

—Althea Bitton. 
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PINEAPPLE ICK CREAM 


1 quart scalded milk 3 ¢c sugar 
1 pint cream juice 1 lemon 
1 can shredded pineapple 
When milk is cool add 1 c sugar, 1 c cream. Stir 2 ec sugar into lemon 
juice, and pineapple. Mix all together and freeze. 
—Lydia B. Evans. 
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CARAMEL ICE CREAM 


1 c sugar ; % ¢ boiling water 
1 quart cream 1 T vanilla 

Melt % c sugar in frying pan. When brown add % ¢ boiling water, let 
simmer 10 minutes. Strain, add 1 quart cream and % csugar. Flavor 
and freeze. This recipe makes 2 quarts. —Althea Bitton. 


MAPLE NUT ICK CREAM 


1% e sugar 1 pint milk 
% e boiling water - ; 1 c walnuts 
2 quarts cream 1 t maple flavoring 


Melt 1% c sugar in frying pan, when brown add boiling water. Simmer 
10 minutes. Strain, cool, add other ingredients, and freeze. 


—Althea Bitton. 


ORANGE ICE 


4 e@ water % ec lemon juice 


2 ¢@ sugar grated rind 2 oranges 
2 e orange juice 


Make syrup‘ by boiling water and sugar 5 minutes. Add fruit juice, etc., 
cool, strain, and freeze. —Mrs. E. L. Heli. 
GRAPE FRAPPE 
2 2-3 e sugar 1% ce lemon juice 
1% quarts water 2 1-3 © grape juice 
Boil sugar and water 5 minutes. Add other ingredients and freeze. 
» — Mrs. BE. L. Egii. 
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Icings 


WHITE MOUNTAIN CREAM 


1 ec sugar white 1 egg 
1-8 ¢ boiling water 1 t vanilla or % T lemon juice 
Heat gradually to boiling point, and boil until syrup will thread, pour 
syrup onto beaten white of egg, beating constantly, and continue beating 
until of right consistency to spread. Add flavoring, and pour over cake. 
—Va Lois South. 


MAPLE SUGAR FROSTING 


1 pound maple sugar whites of 2 eggs 
1% ¢ boiling water 

Boil sugar and water until syrup will thread. Pour syrup gradually on 
beaten whites, beating mixture constantly, and continue beating until of 
right consistency to spread. Pour on cake. 


MARSHMALLOW FILLING 


1 ¢ sugar 8 marshmallows 
1 egg white % t vanilla 
5 T boiling water 
Beat egg white stiff, heat marshmallows until soft. Boil sugar and water 
until it spins thread. Pour on egg white and marshmallows, and beat until 


cool enough to spread. —_-Mrs. EK. L. Eegli. 
CARAMEL FILLING 

14% c brown sugar te © cream 

1% ce white sugar - 
Boil until it threads slightly. Beat. —Mrs. Lafayette Parkin. 

LEMON FILLING 
1 ce sugar 2 eggs 
butter size walnut juice 2 lemons 


Cook until heavy as cream in double boiler. Beat. 


YELLOW ICING 


yolks 8 eggs flavoring 
pulverized sugar _ 
Beat egg yolks, and add enough pulverized sugar to make mixture thick 


enough to spread. Flavor, and spread on cake. —Vera Williams. 
eh : 7 COCOANUT FILLING 

1% c¢ sugar — % t lemon juice 

1% t vanilla 2 egg whites 

1% c water 1 ¢c grated cocoanut 


Boil sugar and water slowly until it threads. Pour slowly on egg whites 
(beaten), add flavoring, pour on cake and cover with cocoanut, (thickly). 


BOILED FROSTING 


1 c sugar white 1 egg 
2 T cold water 
Put all in double boiler, and hie with egg beater 10 minutes while boil- 
ing. Flavor, and spread on cake. —Mrs. May Packham. 
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WHITE FROSTING 


12 T thin cream 1 c sugar 
Cook until consistency of honey. Set off to cool, beat and flavor. Fruit 
coloring may be used, or oranges, or chocolate. 
—Mrs. May Packham. 


RAISIN FROSTING 


white of 1 egg 1-3 ec water 
1 ce sugar 1 c¢ raisins 

Boil sugar and water until it threads, pour on whipped white of egg. 
Grind raisins, add to mixture, and flavor. —Mrs. Henry Felt. ~ 


CARAMEL ICING 


1 ce brown sugar 3-4 @ cream 

1c white sugar butter size of walnut 
Stir well and boil until it forms a soft ball in cold water. Let cool and 

beat until very creamy. Flavor. —Mrs. Henry Felt. 


“MAPLE ICING 


14 t butter 1% e powdered sugar 
2 T hot milk 1% t maple flavoring 
Add butter to hot milk, stir in sugar slowly to make paste, add anvorine: 


BROWN SUGAR ICING 


% ec white sugar 1 ec brown sugar 
1% ¢ rich milk , 

Boil until it forms soft ball in cold water, then remove from stove and 
whip until thick. —Bertha Lindsay. 


CARAMEL FILLING 


% pound brown sugar 2 eggs 
% ec milk vanilla . 
Boil sugar and milk until, it will harden when dropped in cold water. 
Reat egg whites and yolks separately, combine them gradually, pour hot 
syrup over them, beating all the time, add vanilla and beat until sticky. 
—Mrs. William McKnight. 


CHOCOLATE MARSHMALLOW FROSTING 


1 ce sugar 12 marshmallows - : 
¥% e boiling water 2 oz. chocolate 
1-8 t salt ; 3 T water 


% t vanilla 

: Mix sugar, salt and boiling water. Cut marshmallows in half, add to 
- mixture. Mix chocolate with 3 T water, add to other mixture, cook until 
thick. —Ethel Perrins. 


ANGEL CAKE FROSTIN G 


1e sugar, 3 T water or lemon juice, white 1 egg. Place in double boiler 
of boiling water and beat with egg beater until thick. : 
. —Mrs. F. J. Stone. 
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MEATS 


Meats 


ESCALLOPED CHICKEN 


One chicken boiled until meat drops from bones. Dice. Drain water 
from one can mushrooms, dice; roll two crackers fine. Put layer of chick- 
en in baking dish, then layer of mushrooms, then layer of crackers; con- 
tinue until all ingredients are used. Boil the liquid that the chicken was 
cooked in, down to one cupful, thicken with flour; add this with a cup of 
thick cream to the other ingredients. Bake one-half hour. This is also 
good without mushrooms. 


SALMON LOAF 


two cups salmon 1 t onion juice 
1 c bread crumbs 1 t chopped parsley 
3 eggs 


Flake salmon fine, mix with bread crumbs and seasoning. Moisten with 
egg, which has been well beaten. Pack into a buttered mould and steam 
tor two hours. Serve hot with white sauce. 


STEAM SALMON LOAF 


1 onion (chopped fine) flour 

2 eges . 1 T melted butter 

1 can salmon : salt, pepper, sage to taste 
1 ¢ bread crumbs 


Beat eggs, add bread crumbs and salmon, and seasoning, work in butter, 
and flour enough to form firm loaf. Steam 1 hour. 


—Rilla Carlisle. 
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NO. 2—STEAM SALMON LOAF 


1 can salmon | 1 T butter 
1 ¢ bread crumbs salt and pepper 
4 eges 


Mix all ingredients and place in double boiler. Steam four hours. Serve 
with thin white sauce. 


- THIN WHITE SAUCE 
1 pint milk % t mustard 
1 t butter ; 1 F flour 
salt 


Scald milk in double boiler, pour over butter and flour that have been 
thoroughly worked together. When this thickens, add seasoning. It is 
then ready for serving. —Mrs. Florence Christiansen. 


VEAL BIRDS 
5 slices veal ; salt, pepper, lemon juice and pinch 
1 c bread or cracker crumbs . of sweet herbs—to taste. 
5 small squares fat salt pork 

Remove skin, bone and gristle from veal and pound until thin. Add salt 
pork, which has been chopped to crumbs. Season. 

Spread mixture on each slice and roll up tightly, tie. Dredge with flour, 
salt and pepper. Fry slowly in hot butter until golden brown, then cover 
with rich cream. Let simmer gently for 30 minutes. Serve with cream in 
which they have been cooked. —Mrs. Jane Duckworth. 
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SWISS STEAK 


round steak, 1% inches thick plenty of boiling water 
flour 
Lay round steak on board and dredge with flour. Pound well with a 
mallet or hammer end of hatchet. Continue dredging with flour and 
pounding until meat will absorb no more flour, then place meat into a hot 
well-buttered skillet, and brown well on both sides. Pour over meat a cup 
of boiling water and cover. Simmer slowly for two hours, adding hot 
water as it evaporates and turning often to prevent sticking. Remove to a 
buttered dripping pan, season with salt and pepper, dot thickly with butter, 
and brown in oven for 15 minutes. Mix gravy from the gkillet with the 
steak-drippings, and pour over the meat when it is ready to serve. 

—Mrs. Meta Faulconer. 


MEAT LOAF 


1% lbs. ground beef 1 c bread crumbs 

egg sweet rich cream. 

1 onion chopped fine (if desired) salt, pepper to taste. Beat egg light- 
ly, place beef, bread crumbs and seasoning in mixing bowl. Add egg, and 
sufficient cream to make quite moist. Mix all ingredients thoroughly, and 
mould into loaf. Place in greased tin and bake in moderately hot oven for 
30-45 minutes with strips of bacon laid over loaf. 

—Mrs. Azua Greer. 


POT ROAST 


1 medium roast 1 carrot 
ni onan 
Fry roast in kettle until brown, then add half enough water to cover. 
Boil until tender. Add onion and carrot, diced. When tender, remove 
meat from kettle and thicken the water it was boiled in. 
—Mrs. Florence Christiansen. 


— SLICED BEEF ON TOAST 


1 can sliced beef 1 pint thin white sauce 
6 pieces toast 

Butter hot toast, place on dishes (individual), then place several slices 
beef on toast. Cover over with sauce, and serve piping hot. This makes 
a delicious Sunday morning breakfast dish. 


” 


: 
THIN WHITE SAUCE 


1 t butter 1 pint scalding milk 
1 T flour 
Thoroughly work butter and flour together, and stir into hot milk. When 
this thickens, season with salt and pepper to taste. © —Va Lois South. 
VEAL LOAF 
3 lbs. uncooked veal 2 eggs 
% lb. salt pork, chopped fine 2 t salt 
1 ¢c rolled crackers 1 t pepper 


Make into a loaf and bake 2 hours in a moderate oven. 
—Mrs. A. O. Hancock. 
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TUNA CROQUETTES 


1 can tuna salt, pepper, and celery salt 
% c¢ thick white sauce 1 egg (beaten) 
cracker crumbs 

Flake tuna, mix with other ingredients, except egg. Pad, and dip in egg, 
then roll in cracker crumbs, and fry in hot butter. Serve sliced lemon with 
this. Salmon may be fixed in same way. —Mrs. Ralph Stander. 


BAKED HAM AND POTATOES 


Take a slice of ham % in. thick few sliced onions 
enough sliced potatoes to cover meatl can tomato soup 

Place ham in pan and cover with potatoes and onions. Pour over to- 
mato soup, and an equal amount of water. Bake about an hour to brown, 
remove cover. —Constance Hartwell. 


HEAD CHEESE 


1 head of hog 1 t salt 
1 t sage 1 t pepper 

Boil head until very tender: Remove bones and mash with wire potato 
masher. Skim off grease. Season. Put in pan to set. —Rose Crouch. 


ROAST GOOSE 


1 young fat goose 2 chopped onions 
3 pints bread crumbs 1 t each of sage, salt and pepper 
6 oz. butter or fat salt pork ‘ mi 
Kill goose 24 hours before cooking. Mix crumbs, seasoning butte and 
onions. Beat breast bone flat with rolling pin, tie wings and legs securely 
and stuff with dressing mixture. Do not stuff very full and stitch openings 
firmly to hold flavor in. Place in baking pan and if goose is not fat, place 
a piece of salt pork on breast bone. Baste frequently with salt and water. 
Vinegar and onion may be added for richer flavor. Turn often so_ that 
sides and back may be nicely browned. When nearly cooked baste with 
flour and butter. Bake two hours, take from pan, pour off fat, and _ to 
brown gravy left, add the chopped giblets that have previously been boiled 
tender; together with the water they were boiled in, thicken with a little 
flour and butter rolled together, bring to a . boil, and serve goose with cur- 


rant jelly, or apple sauce. Gardenia sine eee 
BEEF LOAF 

3 lbs. ground beef: 1 ec cracker or bread crumbs 

1% @ sweet milk 2 eges 

2 T butter or cooking oil salt and pepper to taste 


Beat eggs well, and add to all other ingredients. Knead with hands for 
5 minutes. Form into loaf and bake 1 hour in moderate oven. 
—Mrs. W. D. Bitton. 


DELICIOUS MEAT DISH 
1 lb. pork or beef: 1 e cracker crumbs 
3 eggs, beaten salt and pepper to taste 
Mix ingredients, having first ground meat. Fry in deep fat. i 
—Rose Crouch. 
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VEAL POT PIE 


Selecting veal which is fairly supplied with fat, cut into pieces the size of 


a silver dollar. 


add a cut onion and boil for an hour. 
into corresponding sizes with those of veal 


round in layers in light 
boil for 15 minutes. 
en. 


Boil meat until tender—any kind, 
cool—save liquid for gravy. 


Put these pieces into a pot containing two quarts of water, 


Next add two or three potatoes cut 
After skimming, put tne com- 


biscuit dough. Sprinkle with salt and pepper and 


Stir in a little flour and water when boiling to thick- 


—Mrs. Emma Anderson. 


RISELEES 


veal preferably. Lift out meat and 
When cold, run through chopper. Place 1 T 


on crust cut out with biscuit cutter, place top crust with hole in the size of 


2, thimble, on the lower crust. 


Bake in quick oven. Remove, fill top crust 


to overflowing with gravy made from meat stock—browned and thickened. 


2 c flour 
Dube Lard 


Enough milk to make medium soft dough. 


Crust 
1% t salt 
3 t baking powder 


Roll. 
-—Althea B. Bitton. 


TO SERVE LEFT OVER MEAT 


grind cold meat 
hard boiled eggs 


white sauce 


Make layer of meat, then one of white sauce, cover with sliced eggs. 
Continue until all ingredients have been used. Cover with buttered cracker 


crumbs. 


3 pounds round steak cut in one single piece. 
dle from one side, fill with potatoes and onion dressing as for duck. 
strips of salt pork on top. 
brown gravy and pour over meat when served. 


Prepare chicken as for cooking. 
quart, pour 1 t boiling water in bottom of jar to dissolve salt. 
Put in bottles which must have new rubbers and lids. 
seal, and put away until desired for culinary purposes. | 


en 4 hours. 


1% ec cold flaked salmon 


few grains cayenne 
1 e white sauce, No. 3 


Add sauce to salmon, add all seasoning and thoroughly cool. 


in cracker crumbs, then 
in deep fat and drain on 
delicious for luncheons. 


Bake in oven short time. 


MOCK DUCK 


Cut deep slit in the mid- 
Put 
Bake slowly 3 hours, basting often. Make a 
—Mrs. E. L. Egli. 


TO BOTTLE CHICKEN 


and allowing 1 t salt to the 
Boil chick- 
Bottle, 


Cut, 


—Mrs. Callister. 


SALMON CROQUETTES 


1 t lemon juice 

salt 

Shape, dip 
in beaten egg, and again in cracker crumbs. Fry 
crumpled brown paper. _ These croquettes are very 
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GRAHAM CRACKER CAKE 
Keeps its moisture 


Y% cup butter or 


1 egg 

2 cups finely rolled . 
graham cracker 
crumbs 


Cream butter or margarine; add sugar 
gradually; cream until light and fluffy. Add 


whole egg; beat well.. Combine cracker | 
crumbs, baking powder, and nut meats. Add 
milk and cracker mixture alternately to 
creamed mixture, beating after each addition. 
Pour into well greased baking pan (8 x 8 x ye 
Bake in moderate oven (350° F.) 45 minutes, 
or until done. Allow cake to cool before. re- 
moving from pan. Cut in squares to serve. 


Serves 8. 
12c 


voice that implied “And don’t try to sell me 
anything that costs money.” 

Miss Carrie explained, but the corporals, 
suspicious after months of coldness on the 
part of Brownwoodites, remained distant. 

In an effort to prolong the lagging conver- 
sation she then asked the boys how they liked 
Brownwood. 

“Not much to do here,” they muttered 
glumly. 

“That’s true,” she agreed. “There aren't 
too many bright spots in town. I can’t give 
you any suggestions, either, as I’ve been away 
rather long as a fraternity housemother in 
Colorado.” 

At the mention of “housemother” the boys 
introduced themselves and named their col- 
leges and their fraternities. 

(Please turn to page 12F 
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WHITE SAUCE NO. 3 
3 T flour 1 ec milk 
3 T butter salt 
-Scald milk, add butter and flour, and when thick season. 
——Drusilla, Price. 
‘ 


SALMON CROQUETTES NO. 2 
1 T butter 1 ec milk 
2°T flour ws 
Boil above ingredients. Add one can salmon after oil and bones have 
Seen removed. Mould with a spoon, dip in beaten egg and cracker crumbs. 
Fry in deep grease. —June Grimmett. 


i ITALIAN STEW 
1 package spaghetti 1 lb. hamburger, uncooked 
4 large tomatoes, or 1 qt. canned salt, pepper and celery salt to taste 
1 onion (sliced) 

Place % package spaghetti on bottom of kettle, cover with % the meat. 
Then 2 tomatoes sliced, and few slices onion. Repeat; and cover stew with 
water. Cover tightly, and oe 45 minutes on hot stove. Serve with or 
without crackers. —vVa Lois South. 


TO BAKE A PICNIC HAM 
1 shoulder smoked ham. Soak over night; in the morning drain, and 


recover with water and boil until nearly tender. Let cool in the water it. 


was boiled in. Then take it out and roll in a mixture of bread crumbs and 
brown sugar. Stick with whole cloves and bake in a @ripping pan or roast- 
er, with a little water on the bottom, and baste often with sweet vinegar 
that is drained from watermelon pickles. Sweet potatces boiled partly and 
finished in the pan with the ham are delicious. This ham sliced, solves the 
school lunch-sandwich bro ble. —Mrs. BH. L. Eegli. 


BEEP AND POTATO ROLL 


+ Jbes beet 3. iees2 
1 t salt, pepper 1% pint chopped boiled potatoes, cold 


tomato sauce 
Trim gristle, fat and None from the meat and put through meat chopper 


twice. Add other ingredients. Mix thoroughly, make into roll, and roll in 


sil paper. Put in baking dish with % c stock, or water and baste often. 


Bake % hour. ee one remove paper and cover with ‘tomato sauce. 
Tomato Sauce 
1 pint pomietoes heat,and add after beating together— 


LTebat ter 4.5 | hae CO UT 
¥% t pepper 1 t salt 
Simmer 10 minutes and put through strainer. —Althea B. Bitton. 


f\ 
i¢ ie 


\ POT ROAST OF BEEF 
Into a kettle with a close fitting lid, 2 T butter, when melted, sear meat 
thoroughly on all surfaces, add seasoning and 1c boiling water. Cover 
and let boil slowly for 38 or 4 hours, turning once when about half done. 


When the liquid has about boiled away, loosen cover and let meat brown in | 


fat which will be in bottom of kettle. Brown gravy may then be made 
on the fat after lifting the meat onto a hot platter. —-Lydia B. Evans. 
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Eggs and Cheese 


“Infinite riches in a little room’’—C. Marlow. 


BAKED EGGS 
Carefully break eggs in buttered granite pie tin, add salt, pepper and bits 


of butter. Bake until whites are set. —Mrs. T. P. Clark. 
SWISS EGGS 

4 eggs ~° salt and pepper 

1 T butter 1 e grated cheese 


% e cream F 
Heat butter and cream together, break in eggs. Sprinkle with salt and 
pepper. When nearly done add cheese. Serve on buttered toast. 
—Hortense Price. 


SCRAMBLED EGGS WITH CHEESE 
% |b. of grated cheese pineh of nutmeg 
8 eggs % t salt 
1 T chopped parsley 
Beat eggs slightly. Mix them with other ingredients. Cook over a very 
slow fire, stirring constantly. —Hortense Price. 


CUP OMELETS 


Zon SLES bread crumbs 


1 ec milk % doz. custard cups 
Butter -and half fill custard cups with equal parts of bread crumbs and 
chopped cold meat. Beat eggs, add milk and fill cups, adding more milk if 
necessary. Set cups in pan of hot water and bake in a moderate oven un- 
til firm in center. Turn on platter, serve with tomatoes or white sauce. 
—Mrs. Eugene Hale. 


SPANISH OMELET 
3 T chopped bacon 5 small mushrooms, chopred 
1 T chopped onion 1 c tomatoes 
2 T chopped peppers 
Fry bacon, add onions and pepper. Cook until light brown. Add to- 
matoes, cook until consistency of white sauce. Add mushrooms. Make an 


omelet and just before folding spread with mixture or four around a beat-— 


en omelet after it is on the plate. —Glendora Malcom. 
CHEESE BISCUITS 

2 ce flour 1 ¢ ground cheese . 

44. BoP. : 1 ec milk or water 

4 t paprika salt 

Z t butter 


Drop on pan and bake. 
: WELSH RAREBIT 


% e@ cream or milk y% t salt 

‘1 T corn starch “is patter 

1%4-lb. grated cheese few grains peoaiie or cayenne | 
Y% t soda 


Melt butter, add corn starch and soda: then milk or cream. Cook wil 


smooth. Reduce the heat, add grated cheese. When cheese is melted re- : 


move pan and serve.  —dJane Williams. 
Be as 5 : 
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.'!HGGS ‘AND CHEESE 


CHEESE DREAMS 


I 


1 e@ chopped cheese 1 T milk seasoned with salt, pepper 
1 egg yolk and paprika 
Mix above ingredients, spread on slice of bread in sandwich form. Cut 
in strips lengthwise. 


144 e@ milk 1 egg white, slightly beaten 
Add milk and white of egg. Dip strips in it and fry in browned butter. 


Serve at once. —Jane Williams. 


[ CHEESE FONDUE 


(% c¢ scalded milk ¥% 1b. butter 
i73 ¢ bread crumbs yw t salt 
11% lb. grated cheese Lee 


Mix first five ingredients. Add yolks, beaten, cut and fold in beaten 
whites. Pour into buttered baking dish and bake ten minutes in a moder- 
ate oven. —Vera Williams. 


CHEESE FONDUE 


2 eggs 1 ce grated cheese 
Ieee i % t salt 

1 e soft bread crumbs 1-8 t pepper 

1-8 t mustard sprinkle of paprika 


Scald milk, add bread crumbs, cheese, salt and other seasonings. Beat 
yolks until stiff and thick. Add to the mixture. Add-whites of eggs beat- 
en stiff. Put in buttered baking dish. Bake in a moderate oven twenty 
minutes. Serve. —Drusella Price. 


CHEESE, SOUFFLE 


2. 'T butter 2 eggs 

2 POROUT few grains cayenne 
1 c sealded milk 2-3 ¢ grated cheese 
tg t salt 


Make white sauce of butter, flour and milk. Add seasoning and cheese. 
Remove from fire, add well beaten yolks, cool, fold in stiffly beaten whites. 
Pour in buttered baking dish. Bake thirty minutes, serve immediately. 

—-Glendora Malcom. 


STUFFED EGGS 


Cut 4 hard boiled eggs in halves crosswise, remove yolks, mash and add 
2 T grated cheese, 1 t vinegar, % t mustard, a mixture of salt and cayenne 
io taste; add enough melted butter to make a mixture of right consistency 
to shape. Make in balls, size of original yolk, and refill whites. 


CHEESE WALNUT DECEITS 


Work one small cheese until smooth. Season with 4 t paprika and lit- 
tle salt. Add 4 olives chopped fine. Add a few drops onion or onion salt. 
Shape in balls and roll in fine cracker crumbs. Place % walnut on each. 


Trade at the Blackfoot Mercantile Store 
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~ Yellowstone Special 
| Flour 


MAKES THE BEST BREAD 
Sold by all Grocers 


Midland Elevators 


Phone 204 


Gift Goods _ 


Headquarters 


~ Racket Store © 
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PASTRY 


Pastry 


What moistens the lips and what brightens the eye, 
What brings back the past like a rich pumpkin pie? 


All ingredients used should be cold. Handle as little and delicately as 
possible. Bake in hot oven with greatest heat below. 

In baking single shells without filling, place crust on back of pie plate 
and place another pie Biate: over paste. It will hasten cooking and make 
— erust even. 

In making custard, squash or any one crust pie with egg and mie partly 
bake crust first on inside of pie plate in hot oven, reduce temperature and 
add filling. Crust will not be soggy. 


Sprinkle flour over bottom before placing in fruit of fruit pies to sith 


sogging. 
Cask down on all egds = ee 
PIE CRUST 
3 ¢ flour % t salt 
te lard : ice water 


Sift flour and salt, rub or cut in lard, leaving fat about size of pea. Add 
eold water enough to make a paste. 2 pies. 


HOT WATER PIE CRUST 


1 ec shortening, pour over it % c boiling water, and beat until creamy. 
Sift in four mixture made by putting together 3 ¢c flour, %tB.P., % t salt. 
Stir all together. Enough for 2 pies. Better if stood over night. 


PINEAPPLE PIE 


Se susan .: 2 T corn starch 
3 c water 3 egg yolks 
1 guart grated pineapple : 
Boil fruit juice, water, sugar. Add corn starch, egg and pineapple. Pro- 
ceed as lemon pie. . —Mrs. Lorena Benson. 


PINEAPPLE PIE 
2 c grated pineapple; drain off most of juice, add 2 T lemon juice, sweet- 
en to taste; add 1 T flour and 3 eggs well beaten, bake with upper and un- 


der crust. —_Mrs. Osmond Buchanan. 
CREAM PIE 
9.3 ¢ milk 8 T flour or corn starch 
23 eggs . 23 T sugar 


Milk, add extract, bring to boil, add egg yolks well beaten. Add _ flour 
and sugar. Cook until thick, stir constantly. Cool, turn in baked crust. 
Cover with meringue on brown or whipped cream sprinkled with cocoa- 
BAe 2 pies. —Mrs. BH. L. Fjelsted. 
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Banana Cream 
Same as cream) leas eJdgs s 
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CREAM PIE 
1 c sweet milk 3 egg yolks 
1 ¢c sugar <P BOUT, 


butter size of an egg 
Mix, bring to boil, stirring Genuine turn ‘in baked crust cover with 
meringue or whipped cream. —Frances Merkley. 


SOUR CREAM PIE 


1 ¢ sour cream 1 t vinegar 

1 ¢c sugar 1 four 

1 c raisins | tiny bit of nutmeg 
1 t cinnamon 


—Fern Watson. 


SOUR CREAM PIE 


3-e@ sour cream . 1 T flour 
1 e raisins Ae vinegar 
1 c sugar 1 t cinnamon 
Mix sugar and flour together, add other ingredients. Bake in crust. 38 
pies. —Mrs. H. M. WRAY. 
COCOANUT PIE 
2 ec sweet milk 1 T corn starch 
3 egg yolks 1 ce shred cocoanut 
2° T-sugar , 
Proceed same as lemon pie. —Mrs. Lorena Benson. 
CHOCOLATE PIE 
1 pint rich milk 2 egg yolks 
1 square chocolate pet? vaniila, 
% Cc sugar 1 T corn starch 


Seald milk, add chocolate, sugar, egg, vanilla and corn starch, dissolved 
in cold water. Turn in baked crust. Cover with beaten whites which 


has been added 1 t of sugar. Brown. —Mrs. R. P. Stewart. 
; CHOCOLATE PIE 

% ¢c butter . 1 ¢ sweet milk 

% ce cocoa or chocolate 3 T corn starch 

1 cc hot water 1 ec sugar 


Add butter, cocoa and hot water. Dissolve cornstarch in milk, add to 
mixture, add sugar, boil until thick. Cover with meringue and brown in 
oven. .- . gee RO Simper. 


BOSTON CREAM PIE 


1 pint milk pinch of salt 
1 ce sugar 1 t butter 
% e flour 4 egg yolks 


Scald milk. Mix flour and sugar, egg yolks well beaten and add to milk. 
_ Add butter when mixture commences to boil. Cool, turn in pie crust pre- 
viously baked. Cover with meri eeue made from 2 egg whites. 

i —Mrs. Osmond Buchanan. 
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BANANA PIE 


Bananas whipped cream 
powdered sugar 

Fill crust with sliced bananas, add sugar. Bake until fruit is soft. Add 
cream and serve at once. —Mrs. G. H. Bankhead. 


BUTTERSCOTCH PIE 
1 ec brown sugar % t salt 


2 eggs 1 t vanilla 
1 es milk | 2 7I flour 
2 T butter 1 T corn starch 


Mix sugar, flour, corn starch and butter. When it begins to boil add egg 
yolks beaten well. Add salt, egg whites and vanilla. Cook until thick, 
turn into baked crust. Cover with meringue. —Lula Homer. 


aay LEMON PIE 
2 -¢ sugar, scant 4 eggs 


4 T flour 2 ¢ boiling water 
2 lemons 1 t butter 
grated rind of 1 lemon 2 egg whites for meringue 


Mix first five ingredients, add water. Cook in double boiler until thick. 
Pour into baked pie crust. Cover with meringue made of 2 egg whites 
beaten stiff and 2 T sugar. Brown. Makes 2 pies. 

: —Mrs. Fern Caldwell. 


RAISIN PIE 
1 c raisins, chopped 4% e sugar 
1 ec sweet cream 2 eggs. ; 
Beat eggs, add sugar and cream. Dredge raisins with flour and add— 
1 t cinnamon % t nutmeg 
% t cloves 
Bake with 2 crusts. —Anna Davis. 
PRUNE PIE 
% lb. of prunes — sugar 
2 egg whites flavoring 


Stew prunes, cook. until soft and tender. Remove pits. Sweeten to 
taste; beat to a smooth paste, add whites of eggs beaten stiff. Flavor with 
orange peel. Turn in baked crust. Brown in oven. Cool cover with 


whipped cream. —Mrs.-J. A.* Peterson. 
THE LUSCIOUS PIE 

1% c¢ sugar e ~ 3 - egg yolks 

% e flour. 1 ¢ boiling water 

few grains salt 1 t butter 


1 lemon juice and rind ' 

Mix sugar, flour, salt. Add boiling water, stirring constantly. Cook 15 
minutes then add butter, egg yolks, rind and juice. Stir, cook 2 mirutes. 
Cool, turn in baked crust. Cover with eight-minute meringue and bake. 


EIGHT-MINUTH MERINGUE 
3 egg whites ‘ grated rind of lemon or orange 
1% @ powdered sugar, scant 
Beat egg whites until stiff. gradually add 2-3 of the sugar, beating vigor- 
ously, fold in remaining sugar and grated rind. Put in pie, bake eight 
minutes in a moderate oven. —Mrs. Osmond Buchanan. 
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VINEGAR PIE 


1 egg yolk : 1 ¢e boiling water 
1 t flour piece of butter 
1 ¢e sugar lemon or nutmeg flavoring 


1 t sharp vinegar 

Beat first three ingredients, add vinegar and water. Stir over fire until 
thick. Flavor. Turn in baked crust. Cover with white of 1 egg beaten 
stiff, 1 t sugar, % t lemon extract. Brown. —Mrs. L. P. Nelson. 


SQUASH PIE 


1 pint baked squash 1 ¢ brown sugar 
3 eges 1 T melted butter 
1 T ginger or cinnamon pinch of salt 


pint or more of milk 


PUMPKIN PIE 


1 c pumpkin, Lager 1 2-3 ¢ milk 

2 eggs 1 t butter 

2-3 © sugar 1% t each of salt, cinnamon, ginger 
Y% t cloves a little molasses 


Beat eggs, add pumpkin, then milk, hot, mix ee pour into crust and 
bake in a moderate oven. 


FRUIT PIES 


To such fruits as cherries, blackberries and huckleberries, the fillings 
for pie may be made by adding flour or corn starch to thicken. Season with 
butter. Or pour fruit into crust and cover with the following: 

2 ec sugar 44 | Q eggs 
Zeb. HOUr 
Put on top crust and bake in a moderate oven. : 


MINCE MEAT 


4 lbs. beef chopped fine 1 quart cider, boiled 

10 Ibs. apples 3 pints molasses 

1% lbs. suet 3 t cloves 

2 lbs. currants 3 t mace 

4 lbs. raisins 3 t fine salt 

1 lb. citron 2 t nutmeg 

4 lbs. sugar 4 lemons 

1 quart liquor (meat) 

- Mix all together, stir well, heat and bottle hot. —Mrs. Henry Felt. 
‘ MINCE MEAT 

3 lbs. beef, boiled and chopped fine 1 lb. sugar 

6 lbs. tart apples 1% quart molasses 

1 lb. chopped suet 1 t allspice : 
2 lb. seeded raisins 2 t cinnamon 

2 Ibs. currants 1 t nutmeg | 

% lb. citron % t cloves 


Mix Leroi warm and bottle, set in cool place. 
—Mrs. A. L. Carlisle. 
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PASTRY 


GREEN TOMATO MINCE MEAT 


4 lbs. brown sugar 2 T cinnamon 

1 lb. chopped suet 2 T nutmeg 

2 lbs. raisins 2 ec vinegar 

a asalt: 10 or 12 tart apples 


2 T cloves 
1 peck of green tomatoes; put through vegetable chopper. Cover with 
boiling water. Stand 20 minutes, drain; scald second time and drain well. 
Add to the above ingredients; cook until thick, seal while hot. 
‘ —Matilda Pixton. 


i 
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Pickles and Relishes 


GENUINE LONGFELLOW PICKLES 


1 peck green tomatoes 1 t cinnamon 

1 dozen onions 1 t allspice 

4 green peppers 1 t mustard seed 
2 ¢ sugar 1 t celery seed 

1 t ground cloves vinegar 

1 t ginger 3 or 4 ¢c salt 


Wash and slice the tomatoes, onions and peppers, boil and sprinkle with 
salt. Stand over night. The next morning drain and put in preserving 
kettle with the spices, and cover with good vinegar; cook until tender. Put 
away in jars, being careful not to break the slices of tomatoes. 

—Mrs. T. S. Caldwell. 


MIXED PICKLE 


1 gallon tomatoes 2 quarts onions 
1 gallon cabbage 1 quart green peppers 
Slice the vegetables and put in salt water over night. Drain and put 
them through the food chopper. Then almost cover with vinegar and cook 
until well done, add 2 teacups brown sugar, 2 teaspoons cinnamon, 1 tea- 
spoon cloves, 1 teaspoon black pepper, 1 teaspoonful mustard. 
—Mrs. Alice Yancey. 


FRENCH PICKLES 


1 peck green tomatoes ° 6 large onions 

Mix and put in salt over night, add 2 lbs. brown sugar, 2 teaspoons all- 
spice, 2 teaspoons cinnamon, 2 teaspoons Se ae 2 teaspoons ginger and 2 
teaspoons mustard. —Miss Grace Weaver. 


LAZY HOUSEWIFE PICKLES 


1 gallon vinegar 1 cup salt 

1 cup sugar 2 lbs. mustard 

Mix mustard in a little vinegar, then add sugar and salt to vinegar, poe 

over small cucumbers which have been washed and placed in crock jar. 
—Mrs. Ella Baxter. 


SLICED CUCUMBER PICKLES 


1 quart vinegar (diluted) ~. 1 T mustard seed 
1 T tumeric 1% e sugar 
Soak cucumbers in nai water for 4 hours. Boil vinegar ana spices to- 
gether. Then slice cucumbers and put them in the boiling vinegar and 
stand on back of stove for 10 to 15 minutes, then seal. 
—Mrs. F. T. Halverson. 
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MUSTARD PICKLES 


9 quarts small cucumbers 4 heads cauliflower, large 
2 quarts small onions 
Wash and prepare cucumbers and salt down for 48 hours; turn over oc- 
casionally. Cut cauliflower in small pieces and salt down for 24 hours. 
Wash all well and drain, add 2 gallons vinegar, 15 T mustard, 2% T of 
tumeric, 2 c sugar, 2 ¢ flour, 1 c olive oil. If vinegar is too strong add 4% 
amount in water and boil all together before adding to vegetables. Pour 
on vinegar; when it starts to boil add mustard, tumeric and sugar mixed 
together. Make a paste of the flour and a little water and thicken pickles 
while boiling. Add olive oil last. Boil for twenty minutes, cool, and 
place in crocks, or other jars. —Mrs. Dollie Helm. 


MUSTARD PICKLES 


1 qt. large cucumbers cut in pieces 3 heads cauliflower 
1 qt. small cucumbers 2 qts. small onions 
1 qt. large tomatoes 6 red and green peppers.- 

Cut in strips, put all in separate dishes of salt and water, let stand over 
night. In morning drain off and cook in separate dishes of clear water un- | 
til nearly tender. Then put together and boil a short time in the following 
paste: 1oz.tumeric, % lb. ground mustard, 2 cups flour, 7 cups sugar 
and 1 gallon of vinegar. —Helen Caldwell. 


MUSTARD PICKLES 


% lb. can mustard 1% cup flour 
1 t tumeric 4 cups sugar 

For three gallons of pickles. Stir into pickles, celery seed to taste. 
Cook three hours over slow fire but do not boil. —Mrs. I. H. Barlow. 


SWEET PICKLES 

Use cucumbers about 2 inches long. Soak 1 day and night in weak salt 
water, drain and wash thoroughly. Heat enough water to cover with 1 
cup of vinegar added; when hot drop in the pickles and stand on the back 
of the stove for about hour or until they change color; never boil. Have 
mixture prepared hot: Three cups vinegar, 1 cup of water, 1% cups of 
sugar, 2 teaspoons of whole mixed spices; drain the pickles and put into the 
spiced vinegar for about 10 minutes, pack into jars, pour the vinegar. 

—Mary Parks. 


SWEET PICKLES 


Wash % bushel of small cucumbers in cold water; do not break the 
skins; pour over the cucumbers, boiling hot, one small cup of salt to 1 gal- 
ton of water for seven mornings in succession; 8th morning add a piece of 
alum the size of a walnut to a weak vinegar and pour over the pickles. Let 
stand 48 hours. For the last vinegar take enough cider vinegar to cover — 
the pickles. Add 4 or 5 pounds of brown sugar and scald. Mix together 
1 pound of white mustard seed, % pound of allspice, % 1b. of cloves and 
black pepper, 1 ounce of celery seed. Mix the spices altogether and put a 
sprinkle over the pickles, a layer of cucumbers and a layer of spice; when 
the bottle is filled cover with the hot vinegar. —Mrs. Pearl Hatch. 
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SWEET TOMATO PICKLES ' 


1% peck green tomatoes 2 teaspoons pepper 

4 onions 3% cups vinegar - 

4 green peppers 3 teaspoons allspice 
1 cup salt 3 teaspoons cloves 
% cup white mustard seed 1 pound brown sugar 


Chop first three articles, add salt, let stand over night. In morning 
drain well, add the other articles, boil 15 minutes and can. 
—Virgia Packer. 


SACCHARIN PICKLES— 


1 gallon vinegar 1 cup celery 

% gallon water : 2 packages mixed spices 
1 cup salt 20 grains saccharin 

1 cup ground mustard 1 cup sugar 


Mix mustard with water in smooth paste, then add to vinegar, put salt, 
sugar, saccharin in and stir well for ten minutes; add spices and celery seed 
and stir again; when well mixed add small cucumbers which have been 
washed and drained; if mixture has white skin raise any time on them add 
more vinegar. —May Van Orden. 


SWEET CUCUMBER PICKLES 
Choose cucumbers about 2 inches in size and wash and put in a jar; 
cover with brine made of 4 quarts water and. 1 cup salt. Let stand 24 
hours then drain dry and place in a kettle on stove, cover with mild vine- 
gar. Add one-half cup sugar for. every quart of pickles and a pinch of 
mixed pickling spice. When they boil, bottle and seal. 
—Mrs. Dave Broadhead. 


AUNT SELINA’S PICKLES 


vinegar 1 cup grated horse radish 
% cup salt 1 tablespoon mustard 
% cup sugar 1 teaspoon alum 
Scald cucumber, when cool dry. Pour boiled vinegar over while still 


hot. Don’t boil cucumbers. —Ann Jorden. 


DILL PICKLES 


To 1 gallon boiling water add 1 cup salt. Line bottom of jar with dill. 
Fill with cucumbers, pour in brine, cover with dill. —Eva Wray. 


SACCHARIN DILL PICKLES 


To 2 gallons cold vinegar add 10c worth ground mustard, i: cup. Sugar, 
1 cup salt, 5c worth saccharin sugar, few dill seeds. Pour over cucumbers. 
Do not poil. —Eva Wray. 


PICKLED PEACHES 


2 pounds of peaches cling stones, 4 pounds of sugar, 1 pint of vinegar 
water to cover, let boil 2% hours, take off and put 2 or 3 whole cloves in 
each and a few pieces of stick cinnamon in each bottle; put peaches in each 
hottle and pour the cold syrup over ' them and a stand 24 hours, then seal — 
up. —Annie Morrell. 
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PICKLED PEACHES 


One gallon peeled peaches, 3 pounds sugar, one pint good vinegar, 2 doz- 
en cloves, six sticks cinnamon. boil vinegar, sugar, cinnamon and cloves 15 
minutes, then pour it over the peaches and let stand over night in a stone. 
jar, covered with a plate. Next morning pour off the liquor and heat to the 
boiling point, then add the peaches to the boiling liquor and let cool slowly 
until tender. Seal in glass jars. —Mrs. R. P. Stewart. 


CORN RELISH 


12 large or 18 small ears of corn 1 cup sugar 


4 large onions 1 teaspoon salt 
% lb. cabbage 1 teaspoon mustard 
2 cans pimentos 1 teaspoon tumeric 
Enough vinegar to almost cover. —Mrs. Ed. Kerwin. 


CORN RELISH 


3 dozen ears of corn % cup mustard 
1 cabbage 1 gallon vinegar 
3 cups sugar 3 red peppers, 6 green 


Boil 20 minutes; serve or bottle hot. 


HOME PREPARED MUSTARD 


3 T mustard 1.T corn starch 
1 T sugar ; 

Mix well. Then add 1 beaten egg and beat until smooth, add one cup of 
vinegar; cook in double boiler until smooth, then add butter size walnut. 
Illa Beus. 


INDIA RELISH 


Chop one peck of green tomatoes, sprinkle with one and half cups of salt 
and let stand overnight with a weight on them. In the morning drain 
thoroughly add one medium sized head of cabbage, chopped fine, and boil 
all in the three quarts of vinegar for one-half hour, then add six medium 
sized onions, three red peppers and two green peppers all chopped fine, 
eight cups sugar; two tablespoonful each of celery seed and mustard seed, — 
and one tablespoonful each of stick cinnamon, whole cloves tied in bag, 
cook all until the onions are soft, then put into glass. Hope that all will 
try this; we think’it is a fine relish. —Mrs. Dollie Helm. 


PICKLED ONIONS 


Take small onions, cover with fresh water. Let stand 2 days. Wash 
well and stand in brine 4 days. Change at end of 2 days, remove and place 
in boiling water. Leave 10 minutes. Put in cold water 2 hours. Drain 
and pack in jars. Putin afew red peppers and garnish with mace, pour 
over spices, vinegar which has been made a few days with spice bagin. . 
Seal. —Ann Jorden. 


| HERRING RELISH ei Gas den 
3 large table beets cooked, 1 small onion chopped fine, 1 salt herring, — 

remove bones, chop fine, mix 1 tablespoon vinegar, pepper to taste. Her- - 

ring usually makes enough salt. : —Ida Benson. — 
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RELISH 


1 quart cabbage, chopped 
1 quart boiled beets 
2 -uns sugar | 
1 teaspoon salt 
Cover with vinegar and bottle. 


MEAT 
30 ripe tomatoes 

20 sour apples 

10 large onions 

1 guart vinegar 

1 quart sugar 


Cut apples, onions and tomatoes in nice pieces and boil 1% hours. 


tle and seal. 


CORN 
12 ears of corn cut from cob 
1 small cabbage 


1 teaspoon black pepper. 


‘4 teaspoon red pepper 


1 cup grated horse radish 


—Mrs. W. P. Lindsay. 


RELISH 

1 teaspoon allspice ; 

1 teaspoon cloves 

3 teaspoons salt 

2 teaspoons cinnamon 

3 teaspoons mustard : 
Bot- 
—Mrs. J. W. Tanner. 


RELISH 
4 medium sized onions 
4 peppers 


Put all through food chopper, mix with 1 cup sugar, 1 t tumeric, 2 t mus- 


tard, 1 T salt. 
and seal while hot. 


Mix all together and add 1 quart vinegar. 


Boil 45 minutes 
—Mrs. Theron Fackrell. 


CHILLI SAUCE 


12 medium tomatoes 

1 red pepper 

1 onion 

2 tablespoons cloves 

2 tablespoons nutmeg 
Cook 2% hours and can. 


peck ripe tomatoes 
onions 

nint vinegar 
Pesales, 

c sugar 


ere woe 


CHILLI SAUCE 


2 cups vinegar 

lg cup sugar 

2 tablespoons cinnamon 

2 tablespoons allspice ' 


—Loreen Packer. 


2 t cloves ue 
1 t pepper 
1% t cayenne pepper 
2 t cinnamon 
—Mrs. H. M. Wray. 


CHILLI SAUCE 


quarts ripe tomatoes 
c onions 

c sugar 

t chilli peppers 


r+ CO bo 00 


Boil 3 hours or until desired thickness. 


CHILLI SAUCE 


12 large ripe tomatoes 
1 large green pepper 
2-3 dry red Reppers 

2 onions 

% e@ brown sugar 


Peel and slice tomatoes, enon onions and peppers. 


and cook mixture until thick seal. 


2 t cinnamon 
1 t cloves ; 
% ec salt r 8 
1% quarts vinegar th 
—Jannett Seamons. 


b3 


1 T salt Ber ae 
1 T cinnamon RSet ntti at 
% t cloves “itt oP Ses Abarat 
3 ¢ vinegar (not strong) : 


- Combine ingredients _ 
- —Agna B. Greer. | 
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CHOW CHOW 


1 quart tiny cucumbers 3 quarts green tomatoes chopped 

2 quarts very small onions coarsely. ~ 

2 quarts tender beans cut in halves. 2 fresh heads cauliflower cut in small 
pieces or 2 heads of white hard cabbage. : 

After preparing these articles put them in a stone jar, mix them all to- 
gether, sprinkle salt between them sparingly, let stand 24 hours; then drain 
off all the brine, then put them in a kettle over fire; sprinkle 1 ounce tum- 
eric over them, 6 red peppers chopped coarsely, 4 tablespoons mustard seed, 
2 celery seed, 2-3 of teacup ground mustard; pour vinegar over them to 
cover them well, 2 T whole allspice, 2 T whole cloves, 1 ec sugar. Cook un- 
til tender, put in jars, seal when hot. —Maud Longmore. 
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Preserves and Marmalades 


JELLY MAKING 


In selecting fruit for jelly making, always bear in mind that that which 
is under ripe is preferable to the fully or over ripe. The two qualities in 
making fruit necessary for jelly making are—tst, sufficient pectin; 2nd, 
acid. Fruit which is over ripe loses both of these. 


Pectin may be added to jelly by using the white of lemon, orange or grape 
fruit peel. These may be added fresh or dry. 


Acid may be added in form of tartaric acid, using 10 cents worth to 5 
gallons of juice, or lemon or rhubarb juice may be used. 


Success in jelly making may be assured by observing the following: 
Sterilize all utensils. 
Select fruit which is not over ripe. 
Cook without sugar, to eliminate extra water. 
_ Drain through flannel bag, being careful not to squeeze if clear jelly is 
desired. 
Boil again without sugar, rapidly. 
Add sugar (using 2-5 as much as fruit juice). 
Boil until it gives jelly test. 
Seal when cold. 
- Heating sugar before adding facilitates the process. 
_ Always fill glasses perfectly full as jelly shrinks in cooling. 
TESTS: When small quantity placed in saucer will congeal about edge. 
When jelly will sheet from spoon after it is cooled. 


AMOUNT OF SUGAR PER QUART JAR 


Canned Preserved 
Cherries ...... AMEN eh Ms Sia A seal ly WED PAA tle se pe ace RUE 4 ounces 8 ounces 
Strawberries .........- Toe at, LUO ORR MRA ON BI ld 8 ounces 12 ounces 
PEDO ET LOS ian dc sera etc iabe it hs aU IRM ss a 4 ounces 6 ounces 
PREC DOTYIGS ecu telus Ma rt oy oe de ee Bee ad Sa ..... 6 ounces 9 ounces © 
Gywinice. 28. Ss Meare WAAR Beh Us ates ute erect SH eG 8 ounces 12 ounces 
ay a oie Oe ah ie ale Cena ley ome Me es RL AT 4 ounces 8 ounces 
Re Sen sree Ao te Ceo) i, Teas be Tak NE SRL A 4 ounces 8 ounces 
Vee IS EER eat Dig ilar ae EAR SO gee mc epee eae eS 4 ounces 8 ounces 
Sagar a0 Oy Tal Secor, Grol kt Re vA e am INFN 002 gs OS Ae pe 8 ounces 12 ounces 
CASES OG 01 Ls ele es UAE RM rele So <A NSO 6 ounces 9 ounces 
PE AIEAELG: Wom rabieciee ns mite ee Mea Rr mre se twa NS 6 ounces 9 ounces 
PRET cht Dh newest eutcke ce iit a AR yk Mi et? 8 ounces ~ - 12 ounces 
pC ee LCS er ee eeu ce ater AC ue chi Donk! Ne ean gee 6 ounces 9 ounces 
SUPE AM LS! Cycler Cys ate Mises mV Ae NN I MM i Ag Gi 8 ounces 12 ounces 
BMA TET PAS 8 ree at IL GRR Be a A SAR OY 8 ounces 12 ounces 


Nae hu 
Aa are \ rs 
a rgts “ ren. 


beets all ae Ae ‘ aa ue rin a % ‘ y + 4 ‘ 
ih Pega a te | as a" + : Te its ive ie lhe 


Pai on ey 
oe ra oe Cas aie # ; Vue , pn " 
eer RE Ne NET Eaten aie ke aoa ag Sr ee oe he ed 1h) AN, S 


1 Jemon 4 pounds sugar 
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ORANGE MARMALADE 
3 oranges i 11 c cold water 


Wipe fruit, cut in halves, crosswise. Remove seeds and put through 
meat chopper, put into kettle, add water, cover and let stand 24 hours. 
Place on range and bring to boiling point, let simmer 1% hours, add sugar 
and again let stand 24 hours. Bring to boiling point, let simmer1% 
hours. —Mrs. Edna Heese. 


ORANGE MARMALADE NO. 2 


Scrub 12 oranges and 6 lemons, wipe dry. Cutin thin flakes (do not 
use ends). Place seeds in bowl and cover with warm water. Pour 6 qts. 
cold water over fruit, let stand 36 hours. Place in kettle, also water drain- 
ed from seeds, and let simmer 2 hours. Add 10 pounds sugar warmed in 
oven, and boil until it jells (about 1 hour). Stir frequently after adding 
sugar. —Ann Jorden. 


DRIED APRICOT JAM 


3 pounds apricots 1 can pineapple 

2 pounds sugar — ; 1 pound Brazilian nuts 

Cook fruit until tender, put through sieve. Add pineapple, nuts and 

sugar. Simmer 45 minutes. Seal in pint jars. age ag Lorena Benson. 

PRUNE CONSERVE : 

5 pounds prunes 8 oranges . 

3% pounds sugar 25 cents walnuts . ; 

1 large can pineapple iy ¥ 
Grind through meat grinder and let stand over night. Boil for 1 hour. 


{No water), ! —Mrs. A. L. Carlisle. - 


PLUM CONSERVE 


4 pounds plums 2 oranges aes 
1 c¢ seeded raisins sugar 4 
~¥% pound walnuts juice of one ferhiot ie 


Wash plums, remove stones, add raisins and oranges sliced very thin. © 
Add % c sugar to each c fruit. Cook slowly 45 minutes, stir often. Add 


Jemon juice and nuts. Put in jars. —-Mrs. Douglas Love. | 

* TOMATO CONSERVE ; 

2 dozen tomatoes % t each, cinnamon, mace, BIBer 
Z oranges 1 lemon a ; 

1 ¢ raisins 6 ¢ sugar _ gona ee + 
Cook until thick. ia Fike i —Mrs. Edna Heese. -. ; 

SS eee PINOCOT a 
- apricots 5 sugar a 
pineapple i 


mii Se ge es) 81 apricots, add 1 pound. ‘tae ‘1 pound of sugar. Let simmer until — 
cooked. To every 2 quarts of apricots add 1 quart of shredded pineapple. 


a ; oe 20 minutes. longer, being careful not to scorch. Bottle and seal. 


iy 0 Althea Bitton 
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bo pounds blue plums 
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RAISIN COMPOTE 


3.¢ sugar 
3 pints currants 


3 oranges 
3 ce cold water 
1% (bs. raisins 
Prepare oranges as for marmalade, let soak over night in cold water. In ~ 
morning wash currants, add with raisins and sugar to oranges. Boil hard 
2 hours and put in glass jars. Seal while hot. Serve with meat. 
 —Althea Bitton. 


‘: - RHUBARB MARMALADE 


6 pounds rhubarb cut in inch pieces 1 ¢c pineapple 

6 pounds sugar 2 ¢c nuts 

2 oranges (cut peel and all) 1% pound figs ‘ie 

juice 1 lemon ae 
Put together and boil inti! it jells. Makes 5 quarts. Atle 


Rhubarb and oranges alone make delicious marmalade—5 lbs. rhubarb, Figo 
4 Ibs. sugar, 8 oranges; put rind through meat grinder. Boil all 2 hours. bane 


HEAVENLY JAM | a ve 


2 ¢ pecan nuts . RE ies 
3 pounds sugar 1 package raisins Re 
2 oranges, sliced ss 


Boil all 40 minutes. 


—Mrs. HE. L. Egili. 
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Puddings and Desserts 
“The Proof of the Pudding is in the Eating” 


JUNKET 


2 lbs. sugar 
% t vanilla 


% junket 
2 cups milk 
1 t cold water 

Heat milk until luke warm, dissolve tablet in cold water, add hot milk 
and when sugar is dissolved add the tablets, stir very little. And pour at 
ence into a dish or custard cups to cool. Let stand in warm room until 
thickened, then place in ice, serve cold with whipped cream. 

. —Edith Belfour. 


STEAMED SUET PUDDING 


c sugar 2 eggs 
ce fresh chopped suet 1 t soda 
ec raisins 1 t cinnamon 


1 t allspice 
% t cloves 


ec currants 

c buttermilk 
c flour 

Put dry ingredients in mixing bowl. Beat eggs until very light, stir soda 
thoroughly into buttermilk. Mix all together, place in buttered double ves- 
sel and steam 4 hours. Caramel sauce, 1 ¢c sugar, 2 T butter, 2 T flour, boil- 
ing water. Melt butter over sugar, stirring well together. Add flour and 
hrown all to rich dark color, stirring often to prevent scorching. Stir into 
browned mixture sufficient boiling water to cook to consistency of thick 
cream. Stir until all sugar is dissolved and mixture smooth. Flavor with 
teaspoon each of lemon and vanilla extract. —Azna, B. Greer. 


PUDDING SAUCE 


1 ¢ brown sugar 1 t vanilla 


2 ¢ cold water 
a pinch of salt 


Mix with cold water, boil until thick. 
STEAMED PUDDING 


% ec butter or 2-3 ¢ suet 


piece of butter size of a walnut 
te by flour” 
_—Olive Bergenson. 


2 t Baking Powder 
1 ec chopped figs 


greased pudding mould and steam 3 hours. 


1 ¢c sugar (brown is best) 


1 egg 1 t cinnamon 

1 ec milk % t cloves 

2 e flour 1 t cocoa 

2 t salt 1 t vanilla, extract 


Stoned cherries, raisins or nuts may be used. 
—Alta Stander. 


Per an haa PLUM DUFF PUDDING 


Mine C.butter 
a 1% c sugar 


3 eggs 

2 t Baking Powder 
1 e sweet milk flour to make stiff batter 
a hy large cup raisins ae 


Steam 4 or 5 hours. 


—Mrs. Lorena Benson. 


Mix well, pour into 
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BROWN PUDDING 


4% ec sugar % t cloves 

¥% e butter % t cinnamon 

% e@ molasses % t soda 

% ec sweet milk ; 1% ¢ flour 

Lege | 
Steam in a buttered dish, serve with sauce. —Mrs. Lorena Benson. 


STEAM PUDDING 
1 e@ sweet milk 1 t soda dissolved in warm water 


% e butter 1 t cinnamon 
2 eges A 1% t cloves 
2 e raisins thicken with bread crumbs 


1% ¢@ sorghum . 
Grease top part of double boiler, place pudding in double boiler and 
steam 2 hours. -—Mrs. Ida E. Wheeler. 


APPLE PUDDING 


1 egg 2 t Baking Powder 
salt 1% quart flour 
1 T shortening . — 

HKnough milk to make soft dough. Roll out. Pare and slice apples and 
put 1 cup sugar over them. Roll upin dough. Place in pan with 1 cup. 
sugar and little water and bake. eae with cream. —June Grimmett. 


EGGLES NUT PUDDING 


% e brown sugar . 1 t butter 

2 T milk 2 T corn stareh 
“I6 t Soda. =. 5 % @ nuts 

1e milk . 


Dissolve sugar slowly with milk, add soda dissolved ina little warm | 
water. Stir well and add milk and butter. When very hot stir in corn | 
starch mixed to a smooth paste with a little cold milk and stirring constant- 
ly until thick. Stir in nuts as the pudding is removed from the fire. Serve 
with sweetened and flavored whipped cream. —Alice. Bitton. 


FLOATING ISLAND 


3 e milk, let scald Moa A Dy sugar 
add (to scald milk) Leora pineh of salt 
2 egg yolks 


Let cook until adheres to side of pan. Add white of eggs fe stiff toe guniee 
meringue. 3 level t soda in warm water, 1 t cloves, 1 t allspice, 1 heaping: 
t cinnamon, 4 ¢ or more flour, pinch salt, 1 Bh raisins. Bake in moderate _ rin 

: oven 1% hours. . —Fern Watson. : Ry ess ie 


PINEAPPLE PUDDING 


2% ¢ scalded milk re ht salty 
Ye cold milk . 1% e@ grated pineapple 
% corn starch i" . whites ) eges 
% ec sugar , Shia 
Mix corn starch, sugar and salt with cold milk, add scalded milk, jHeriee akg). 
constantly until thickens, cook 15 minutes. Add pineapples to stiff beaten ih cis 
sgg white, mould, Chile, and serve with whipped cream. -—Lula Homer, Uaioe ) 
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STEAMED CHOCOLATE PUDDING 


% C sugar 1% t Baking Powder 

2 eggs 1% squares chocolate 

1 T butter 1 t vanilla 

% e milk pinch of salt, cream, butter, sugar 


1% e flour 
Add chocolate melted, add eggs well beaten, then milk and flour, sift 
flour and baking powder together. Then salt and vanilla. Turn into but- 
tered mould and steam 1 hour. Serve with hard sauce or whipped cream. 
—Mrs. F. T. Halverson. 


FRUIT CUP 
1 can pineapple 14 lb. marshmallows cut in pieces 
8 grape fruit or 1 can 3 bananas 
6 oranges 16 maraschino cherries 
juice of 3 lemons 1 pint whipping cream 


sugar if desired 
Cut pineapple into cubes. Free the flesh of oranges and grapefruit from 
all possible tissue and cut in pieces. Mix the fruit thus prepared, add 
lemon juice and sweeten it to taste. Just before serving, add marshmal- 
lows and the bananas sliced or cubed. Pour into serving glasses, place a 
spoon of whipped cream on top and garnish with a cherry. ; 
—Mrs. F. J. Stone. 


FIG PUDDING 


% lb. suet 1. T. soda 
abs gs < 1 t nutmeg — 
5 ec stale bread crumbs 2 t cinnamon 
2 ¢ sugar 1 t vanilla 

4 eges 


Milk enough to moisten, put in 5 lb. lard pail and steam three hours. 
Sauce for Fig Pudding 
2 eggs, yolks and whites beaten separately until stiff, 1 c sugar, flavoring 
vanilla or nutmeg, add one-half of the sugar to yolks and one-half to whites 
of eggs, which beating combine mixtures and flavor. —Lydia B. Evans.. 


CHRISTMAS PUDDING 


1 ec suet, chopped fine 1% e@ brown sugar 
1 c of syrup or molasses 

1 c of sour milk in which one t of soda, % c of stale bread crumbs pre- 
viously soaked in milk, 2 eggs, 1 t of cinnamon and salt, % t of nutmeg, 
cloves and allspice, % c of graham or whole wheat flour, % ec each of wal- 
nuts and dates chopped fine, % lb. raisins, all well floured in about 2% ¢ 


flour, steam 3 or 4 hours. Serve with any dip or sauce. —Celia Dance. 
DATE PUDDING . 
1% ¢ flour 1 t of salt 
1 ec dripping Less | 
% ¢@ sugar 1 t carbonate of soda dissolved in 
1 lb. dates . hot water. | 
Mix together with milk. Boil 2 hours. —Mrs. James Duckworth. 
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SUET PUDDING 


2 c stale bread crumbs % t cloves 
% ec chopped suet 1 t cinnamon 
% c molasses pinch of salt 
1 egg 1 ec milk 

1 ¢ raisins % t soda 


Mix the ingredients thoroughly, adding the soda dissolved in the milk 
last. Pour into a buttered mould or pan, cover closely and boil three hours. 
serve with hard or foamy sauce. 


APPLE PUDDING 


2 e flour 1 egg 

% t salt 1 secant cup milk 
1 t Baking Powder 4 apples 

1 T butter 2 IT sugar 


1 t cinnamon 

Make a dough of first six ingredients, except.cinnamon and spread one- 
half inch thick in a buttered pan.. Pare and core apples, cut them into 
eighths, spread them over the dough, sprinkle with sugar and cinnamon 
and bake the pudding about twenty-five minutes, serve with lemon or va- 
nilla sauce. Peach pudding may be made the same way. 


| CHOCOLATE CREAM PUDDING 


Two cups rede scalded in double boiler. Add % cup sugar mixed with 
three level Tc Sfirch. Cook until thick. Add chocolate or cocoa. Stir 
in marshmallows and garnish with marshmallows. 


YORKSHIRE PUDDING 


2 e flour % t salt 
2 eggs = 
Enough milk to make a stiff batter, plenty of good fat is required to cook 
this pudding and should be brought to a boiling point before putting in the 
butter and must be baked in an oven heated as for bread. 
—Ada W. Parkinson. 


GRAHAM PUDDING 


1% ec flour Y% ec butter 
1 ¢ raisins 1 egg 
1% c molasses 1 t soda 
% e sour milk salt, spice to taste 
Steam in greased tin for 2 hours. —Myrtle Walter. 


STRAWBERRY SPONGE | 


1% T gelatine 1 T lemon juice 

~~ % e cold water 1 e strawberry juice 
 &% e boiling water 3 egg whites 

1 ¢ sugar. 3 ¢ cream 


Soak gelatine, add boiling water, sugar and fruit juice with pulp. When 
thick beat until frothy. Add egg whites beaten stiff and fold in cream, 
(whipped cream best), chill and mould. ‘ —Jane Williams. 
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SUET PUDDING 


1 ¢c finely chopped suet 1 ¢e currants 

1 ec molasses ~ 1 t soda 

1c mal 1% t salt 

3c flour | % t of each—ginger, cloves, itmee 
1 ce chopped raisins 1 t cinnamon 


Mix and sift dry ingredients, add suet; mix together molasses and milk; 
combine the mixtures and add currants and raisins and turn into a buttered 
mould and steam 3 hours, closely covered. 2 eggs may be added if liked; 
in this case use a little more flour. Use any preferred sauce. 

-——Lydia B. Evans. 


COTTAGE PUDDING 


2 e flour 1 ¢ milk 

3 T snowdrift 1 t salt 

1 t butter 1 egg 

4 t Baking Powder % ¢ sugar 


Mix as for biscuits, putting salt, baking powder into the flour and work- 
ing shortening into it; add beaten egg with the sugar in it, mix into a batter 
with milk; bake in moderate oven. Serve with caramel sauce. 

Caramel Sauce 

l% e@ brown sugar and 1t corn starch, mix together with 1 c water or 

milk and boil until thick. —Vesa Williams. 


ALBERTA APPLES 


9 apples, pare and core the apples; 2 csugar, 2c hot water, 3 cloves, 
raisins, nuts and syrup. Cook until tender in syrup made of sugar and 
water and put cloves in apples. Remove apples from syrup and mix nuts, 
raisins with syrup. Put filling in center of apple; put whipped cream on 
top of apples. —Vesta Williams. 


STEAMED CHOCOLATE PUDDING 


1 egg 1 ¢e flour 
% ec milk 2 T Baking Powder 
1 sq. chocolate or 2 T of cocoa 2 T melted butter 


Beat egg, add milk and sugar. Mix dry ingredients, add egg mixture 
and butter, pour in timbals and steam 25 minutes. Serve with caramel 
sauce. 


CARAMEL SAUCK 


Caramelize 1 c sugar, add 1 pint hot water; thicken mixture with 2 T of 
corn starch stirred smooth in a little water. Boil 10 minutes, add 1 T but- 
ter. 


-- GRAPE JUICE CREAM 
Put 2 T granulated gelatine in 2 cupfuls of grape juice and heat in double 


boiler until gelatine dissolves. Strain into bowl, set bowl in pan of ice 7 
“ater and when mixture begins to thicken fold in whites of four eggs beat- 4 


en until stiff. Half fill the individual moulds first, dipped in cold water 
with the mixture, to the remaining; add %¢ heavy cream beaten until | 


~ stitt.: Fill moulds with cream mixture and chill. === —Mrs. E. L. Egli. a : 
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PUDDINGS AND DESSERTS 


CARAMEL CHARLOTTE RUSSE 
Y% box gelatine or 1 T granulated’ c¢ sugar, caramelized 


gelatine. % ¢c powdered sugar 
¥%, c cold water 1% t vanilla 
% e scalded cream whip from 3% ec cream 


6 lady fingers 

Add caramelized .sugar to scalded cream, add half the sugar and 
add to gelatine mixture while hot; trim ends and sides of lady fingers, place 
around inside of a mould, crust side out, one-half inch apart; turn in mix- 
ture and chill. : —Genevieve Nuttall. 


PINEAPPLE BAVARIAN CREAM 


% box gelatine t% @ sugar 
% c cold water . 1 t lemon juice 
1c grated pineapple 3 ¢@ whipped cream | 


Soak gelatine in cold water, heat pineapple, add sugar, lemon juice and 
gelatine; chill in pan of cold water, stirring constantly, when it begins to 
harden fold in whipped cream, and put in moulds. —Genevieve Pixton. 


BROWN STEAM PUDDING 


% e sugar ¥, c molasses 
% c sweet milk. 1% e flour 
% t nutmeg % t soda 


1% t cinnamon and allspice 
Steam 1% hours and serve hot with sauce. 


1 ec boiling water , 1 T corn starch 
1% e@ sugar % e butter 
1 egg — 


—Mrs. J. A. Peterson. 


CARAMEL PUDDING 


1 ec sugar caramelized. Add 2c hot milk. When this mixture comes to 
a boil, add yolks of 2 eggs, % c flour, %csugar, and % e milk, which 
have been mixed and well beaten. When it thickens remove from stove, 
add vanilla to taste, and small piece of butter. —Rhoda Homer. 


FRUIT SALAD DESSERT 


% ¢@ sugar : 1: T corn starch 
% ¢ boiling water . 
Mix corn starch with sugar, add boiling water. cook 10 minutes slowly. 


Take juice of 1 orange, and % lemon, and rind of both grated. Addtothe 


other when cool. Mix % pint whipred cream. Cover bananas, pineapple 
and apples with this sauce and serve for dessert. : 
. iy nee ete —Mrs. P. G. Johnston. 


RAISIN PUFFS 


1 egg 1 T butter 

1 c¢ raisins . 2 t Baking Powder 
1 ¢c flour 1 T sugar 

% ec milk 


Mix and put in buttered cups and steam 30 minutes. Serve with sauce. 
Mrs. P. G. Johnston. 
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CARAMEL SAUCE 


1%, e@ brown sugar 1% e white sugar 
butter size of an egg 1 T flour 
Mix flour with sugar, add boiling water, nutmeg, and a pinch of salt. 
—Mrs. P. G. Johnston. 


SOUTHERN BROWN PUDDING 


% ce butter % ce sweet milk 
1 e raisins “1 t soda 
1c flour ; spice to taste 
1 egg 

Steam 1 to 2 hours. 

Sauce 

1% ec butter 1 e sugar 
1 egg % t flour 


Cream sugar, butter and flour, add beaten yolk and 1 ¢ boiling water, 
then add the beaten white. 


CHOCOLATE PUDDING 


3 eggs 3 T cold water 

2 e scalded milk % t vanilla 

5 t corn starch pinch salt 

1% e@ sugar 1% sq. chocolate 


% e cold milk 
Mix corn starch, sugar and salt in cold milk, pour into scalded milk in 
double boiler, cook until it thickens, stir; add the chocolate melted in hot 
water, heat until smooth, add yolk of eggs. Whites of eggs may be added 
after pudding is cooked to make it fluffy. Chill and serve with cream. 
. —Alta Williams. 


CARROT PUDDING 


1 ¢c sugar 1 ¢ chopped raisins 
1 ec grated carrots . 1 ec chopped nuts 

1 ¢c grated potatoes 1 ec chopped suet 

2 ¢ flour 1 t allspice 

1 ec currants 1 t cloves 


1 t nutmeg 
A little lemon peel, boil 3 hours in pail, serve with sauce. 
—Ruth Barlow. 


SUET PLUM PUDDING 


2 ec chopped apples 2 ¢ currants 

1 c bread crumbs ; 2 t Baking Powder 
1 c molasses : pinch of salt 

1 scant cup sugar 1 t cinnamon 

2 eggs «~% t allspice 

1 ec sweet milk % t cloves 

2 c flour ‘eitron or lemon peel 
1 large cup raisins 


Steam two hours and serve with vanilla or hard sauce. 


—Mrs. Fern Caldwell. 
‘ 92 


PUDDINGS AND DESSERTS 


PLUM PUDDING 


% lb. stale bread crumbs % lb. suet 

1 ce sealded milk 1% ¢c brandy mixed with wine 
% 1b. sugar or % cup % grated nutmeg, % t 

4 eggs % t cinnamon 

% lb. or 1 package raisins % t cloves 

¥% package currants % t mace 

% lb. chopped figs 1% t salt 

2 oz. chopped citron ° 


Soak bread crumbs in milk, let stand until cool, add sugar, beaten yolks 
of eggs, raisins, currants, figs and citron; chop suet and cream by using 
bands, combine mixtures; add wine, nutmeg, cinnamon, cloves, mace and 
whites of eggs beaten stiff; turn into buttered mould, cover and steam six 
hours. —Lula Homer. 


PLUM PUDDING 


1 pint cup suet 1 pound currants 

1% ec figs 1 pound raisins 

1% pint cup flour ; cinnamon, cloves, nutmeg to suit 
% e citron : your taste. 

1 med. sized carrot, grated 1 t sugar 

1 level t salt 2 t molasses 


3 eggs, beaten lightly 


Mix it with three eggs and buttermilk, level teaspoon baking powder, % 
t soda dissolved in a little water. Boil 4 hours. —lLydia Dunn. 


PLUM PUDDING 


1 e¢ chopped suet 1 t ginger 

% @ currants pinch of salt 

4 © raisins 2-3 cup flour 

% t cinnamon % c@ sugar 

% t cloves ‘ 142’ ¢e citron 

1 t nutmeg 1c of bread crumbs 
4 eges r 


Mix all together and steam 5 hours. —Mrs. A. E. Dixon. 


APPLE TAPIOCA PUDDING 


3 T tapioca — 1% @ sugar 
11% c cold water % C Sliced apples 
2 c hot water 

Soak tapioca in cold water one hour, add boiling water, cook in double 
-dvoiler until tapioca is transparent, add sugar. Pare apples, slice and cook 
in % c boiling water until tender. When apples and tapioca are both done 
put together and serve with whipped cream. Alta Nees. 
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CARAMEL CUSTARD 


4 ¢ milk 1 t vanilla 
D CREB o- x 1% ec sugar 
4% t salt 


Scald the milk in a double boiler. Put sugar in frying pan, stir until 
sugar is melted and is the color of maple syrup; add % c¢ water to this; 
cook until thick syrup. Add to milk, stirring constantly, then add hot 
liquid to beaten eggs. - Add salt and vanilla, then turn. the custard into 
moulds and bake in moderate oven. —Hlaine Stone. 


SUET PUDDING 


1 ce sugar 3 t Baking Powder 
te milk 1 ec suet 
1 c raisins or currants 1 egg 
1 T each cinnamon and nutmeg 1 t. salt 
Flour enough to make stiff, put in salt sack, and boil 2 hours. Serve 
with chocolate sauce. —Mrs. F. J. Stone. 


CHOCOLATE SAUCE 
2 sq., chocolate 1 T corn starch — 
% c syrup or sugar mixed with 1 T cold water 


1c boiling water 


Add boiling water to sugar or syrup, then add gradually to melted choco- 


_ late, stirring all the time while adding. Heat to boiling point, add corn 


starch, and boil 5 minutes. Flavor with vanilla. Serve hot or cold. 
gue —Mrs. P. G. Johnston. 


DATE DESSERT 


1 c dates 14 ¢e sugar 
1 ec pecan nuts 3 eges 
1 ec bread crumbs 1 -t vanilla 


_ Cut nuts and dates, add bread crumbs. Add eggs beaten with sugar and 
vake in slow oven 20 minutes. Serve with whipped cream. 
—Mrs. Douglas Love. 


CRANBERRY SAUCE 
Pick over and wash 3 c cranberries. Put ina stew pan, add one and 
one-fourth c sugar and one c boiling water. Cover and boil ten minutes. 
Care must be taken that they do not boil over. * Skim and cool. 


CRANBERRY JELLY 
Pick over and wash 4 c cranberries; put in a stew pan with 1 ¢ boiling 


water and boil 20 minutes. Rub through a sieve, add 2 c sugar and cook 


5 minutes. Turn into mould or glasses. —Mrs. BE) L. Egli. 


FRUIT SAUCE 
1 T corn starch mixed with 1 1° cold2 t lemon juice 
water. 1% c boiling water 
% ¢ sugar or syrup | chopped nuts and fruit 


Add corn starch to sugar or syrup and boiling Walter, Boil 5 minutes. 


ad lemon Juice. Cool, add chopped nuts and fruit. 
Maes P. G. Johnston. 
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Salads 


CHICKEN SALAD FOR TWENTY-FIVE 


10 pounds fowl 2 t salt 

6 T vinegar % Cc oil 

1 can pimentoes 1 t paprika 

1 bunch parsley 4 hard boiled eggs 
4 heads celery 3 @ mayonnaise 


Put chicken on to cook in boiling water. Cook until tender. The chick- 
en should be a year old hen if possible, but on no account choose a springer 
for the meat will simply cook to pieces and be impossible to cut in meat 
aice. When chicken is tender, cool, remove meat and cut in dice. There 
should be about 8 ¢ chill oil and vinegar. Beat well, season with salt and 
paprika and pour over meat. Let stand in a cool place. Prepare celery, 
dice, chill in cold water, drain and dry. There should be as much celery as 
chicken. Cut pimentos in matchlike strips. Wash parsley. Drain. Mix 
chicken, celery and pimentos and enough mayonnaise to make moist.’ Put 
on lettuce leaf. Mask with mayonnaise and cover with slices of hard boil- 
ed eggs and tiny tufts of parsley. —Mrs. Althea Bitton. 


CHICKEN SALAD NO. 2. 
Boil one chicken until tender, salting to taste. When cold, pick fine with 
fingers, add 1 head of celery cut fine with a knife, and six hard boiled eggs 


sliced. Mix all thoroughly. For dressing—%% ec vinegar, 4% cup water, a. 


piece of butter; beat 1 egg with 14%4 t mustard, % T sugar, salt and pepper 
to taste. Let vinegar boil. Stir in slowly the beaten egg mixture. Stir 
until it thickens. Do not let it curdle, which it will do if it boils too long. 
Set to cool. Do not add dressing until just before serving. 


Me HADEN SALAD 
1 gal. cabbage, cut fine 2 T mustard 


1 gal. ripe tomatoes ; 2 T ginger 
6 red pepers, cut fine 1 T celery seed 
1 qt. onions, cut fine 1 T cinnamon and cloves 
1% lbs. sugar Wy gal. vinegar 
Mix all together and boil 1% hours. —Mildred Hennefer. 
PEA SALAD 
‘1 can peas (No. 1 sifted) small piece of onion 
1 ce diced cheese Y ec celery (diced) 


% ec sour pickles (diced) 
Drain water from peas, and mix other ingredients. Add boiled salad 
- dressing. - — Mrs. Virgil McBride. 


TOMATO SALAD Y 
Pare solid ripe tomatoes, chop out center, chill. Chop centers, cucum- 
bers, radish, onions, lettuce.. Mix with dressing. Fill tomatoes. Serve 
on lettuce, garnish with dressing. / 
; FRUIT SALAD 
To 1 c seeded raisins add 1c diced apples, 1 sliced banana, 1 shred- 


ed orange. Mix lightly with a generous amount of sweetened and flavored 


whipped cream. Sprinkle with poapuce nuts and serve. 
Bes) —Mrs. James Duckworth. 
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Y. L. M. I. A. COOK BOOK 


Is the Nearest Place to Heaven that Earth Provides. 


Make it as fine as possible—We can help you. i 


Brown-Eldredge Furniture 
Company 


Phone 9 Blackfoot, Idaho Phone 9 


_ SEEGER’S~ 


Our Ready-to-Wear section is complete at all times. 
We are constantly on the lookout for the New Styles— 
all moderately priced. Also we carry Kayser and 
Phoenix Silk Hosiery, fully guaranteed. 


~Seeger-Bundlie Co. _ : 


EVERYBODYS: STORE 
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Salad Dressings 


FRENCH DRESSING 


1% c oil (Wesson is best) { tesadt 
% @ vinegar 1% t mustard or paprika 
1 T sugar 
Mix dry ingredients, add vinegar and combine with oil; use dover egg 
beater. Good on vegetables. —Jane Williams. 


BOILED SALAD DRESSING NO. 1 


1 c vinegar 1 t salt 

5 eggs 1% e¢ sour cream 

1 t mustard 1 T corn starch or flour 

1 c water butter size of walnut 

8 T sugar 

Cook in double boiler 15 minutes. Thin with cream. Makes 1 quart. 
_—Mrs. E. L. Fijelsted. . 

BOILED SALAD DRESSING NO. 2 , 

4 eggs %, c water 

2 -T flour 1% t mustard 

1% T galt Yes or % c vinegar 

~t-t butter 2 T sugar 


Mix dry ingredients, make into smooth paste with part of water. Add to 
remainder of water and vinegar. Add to well beaten eggs and cook in 
double boiler until thick. Thin with whipped cream. ee used with fruit 
add 2 T more sugar. —Arva Hall. 


FRUIT SALAD DRESSING 


1 T flour c yolk 1 egg 
juice one can pineapple % e@ whipped cream 
S.i"sugar ? 
Add sugar,- flour and egg yolk to pineapple juice and cook until thick. 


Thin with cream. —Mrs. H. C. Christensen. 


FRUIT SALAD DRESSING 


% Cc sugar - 1 T eorn starch 
juice one orange 1 T lemon juice 
1% ec whipped cream % @ boiling water 
Boil sugar, starch and water for ten minutes, add other ingredients. 
Cool and add whipped cream. §=—Roxie Duckworth and Winona Hale. 


CREAM SALAD DRESSING 


ae eges '6 T vinegar 
8 T sour cream 1 t mustard 
3 T sugar 


Cook until thick. 
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EGG SALAD DRESSING 
yolk 2 eggs 1 T sugar 
4 T vinegar Y% t mustard 
Cook all together and when cool add enough cream to thin. 
—Mrs. G. W. Ferrel and Mrs. Orson Guest. 


GOLDEN SALAD DRESSING 


% ce pineapple juice % ¢e orange juice 
2 T lemon juice 1-8 t salt 
2 egg yolks % ce sugar 


2 egg whites 

Mix orange, lemon and pineapple juice and salt and heat in double boil- 
er. Beat egg yolks until thick and lemon color, gradually adding % the 
sugar. Then while beating constantly, add hot fruit juices; return to 
double boiler and cook, stirring until thick and smooth. Beat whites of 
eggs until stiff, add remaining sugar, and combine with first mixture just 
vefore removing from the stove. —Mrs. E. L. Egli. 


THOUSAND ISLAND DRESSING 

1 egg yolk 2 T vinegar or lemon juice 
¥% t each, mustard and paprika % t salt 
1% ¢ Olive oil or salad oil 

Beat egg until light, add lemon or vinegar, salt, mustard, paprika. Add 
oil, 1 T at time, beating constantly with dover egg beater. A stiffly beaten © 
egg white may be folded into dressing just before using. 1 T each pimen- 
to, sweet pickle and chili may be acne: —Mrs. Douglas Love. 


< 


VEGETABLE SALAD DRESSING 


1 e¢ vinegar 1 t salt 

2 t mustard _ 3 eggs 

47T sugar. iT flour: 

2 ec milk 1 cup cream, whipped 


Heat milk to boiling, also vinegar. Mix mustard, salt, flour, sugar, put-_ 
ter and eggs. Gradually stir into milk and slowly mix with vinegar. , Add 
whipped cream when cold. —Mrs. Henry Felt. ae 


PINEAPPLE SALAD DRESSING 


1 e pineapple juice 7 t sugar 
2 t- flour 2 eggs he 
Mix flour and sugar with eggs, then pour into hot juice and stir until 
thiek: ——Mrs. Lorena Benson. — 
FRUIT. SALAD DRESSING . eee 
butter across lb. % inch thick % e sugar ceigeny eer 
% @ water . 1 TT flour | | ee 
$°8).0 Salty, | f 1 orange eats ° 
Vp lemon | grated rind of. orange 


Put on stove, all except juices, stir until thick. Add juices. Cool; ee Cis 
whipped cream. _ May be used iia apples and bananas. or pineapple and a 
SUts.\ . | —Mfs. Isabel B. Dance. ete aaa 
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Salad Combinations 


FRUIT SALAD COMBINATIONS 


Oranges and bananas sliced fine, cover with fruit dressing. 

Pineapple, marshmallows, bananas, apples, candied cherries. 

Apple celery. 

Lettuce, bananas, pears and cherries. 

Pineapple with cheese balls with salad center on lettuce. 

Oranges, bananas, grapes and nuts. 

Sliced pineapple, bananas, and cooked pears, with fruit salad dressing. 


VEGETABLE SALAD COMBINATION 


Beets, cabbage, cucumbers, green peppers, pimentoes, cheese. 
Cucumber, lettuce, boiled potato and onion. 

Cheese, water cress or lettuce. 

Cheese, olives, green peppers and nuts. 

Tomato, lettuce, cucumber and onion. 

Boiled asparagus, with red pepper rings, lettuce leaf. 

Peas, tuna fish, lettuce. 

Shrimp, lettuce, cucumber and boiled Bp et 

Cabbage, apples, carrots and nuts. 


e 
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Sandwich Possibilities 


EGGS 


Hggs minced and seasoned with salt, pepper, little vinegar. 
Eggs minced and moistened with salad dressing. 

Eggs sliced thin on lettuce leaf. : 

Olives chopped and mixed with eggs. 

Eggs and pickles chopped. 

Eggs minced and chopped with parsley. 

Eggs minced and chopped with water cress. 

Eggs scrambled with a little butter. 

Eggs, ham, chopped together with nuts. 

Eggs and left over veal, or ground meats. 


CHEESE 


Grated cheese, moisten with cream and stir into creamy mass. Add 


chopped pimentoes to taste. 


Grated cheese with salad dressing. 

Grated cheese with tomato. 

Toasted cheese with dash of paprika. 
Grated cheese with nuts and salad dressing: 
Creamed cheese with chopped pickles. 
Butter creamed with grated cheese. 

Cheese rarebit. 


NUTS AND FRUIT 


Chopped nuts and salad dressing. 


Chopped nuts and butter. 


Chopped nuts with dates or raisins or figs. 

Crushed peanuts with cream, season with lemon juice. 

Bananas sliced thin and sprinkled with nuts. 

Apples and celery chopped, mixed with salad dressing. 

Raisins and peanut butter mixed. 

Figs chopped fine and stewed in a very little water. Add 1 t sugar. 


MISCELLANEOUS 


Salmon minced and moistened with cream. 
Salmon with pickles. 

Tuna moistened with lemon juice. 

Sardines with lemon juice. 

Chicken and celery chopped. 

Meats, all kinds, meat loaf, roasted or broiled. 
Chopped beef, mixed with cheese. 

Lettuce, good with any sandwich. 

Ham, lettuce, pickles, salad dressing. 
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Soups : 


. CORN SOUP 
1 can corn 1 medium onion 
1 heaping T butter Lo Omer 
1 qt. milk salt and pepper to taste 


Put corn and onion through food chopper. Add 1 pt. boiling water and 
simmer for 30 minutes. Melt butter and add flour. To this add 1 quart 
boiling milk. Strain corn through gravy strainer and add to milk. Sea- 
son to taste. (Excellent for invalids). —Mrs. Jane Duckworth. 

e. 


CREAM OF TOMATO SOUP 


% can tomatoes : 4 T flour 

¢ t sugar 41-6 t salt 

1-8 t pepper eetery—salt 

4 T butter 1 qt. milk 

% t soda _1:stieed-onion 


Scald milk. Strain tomatoes through sieve, scald, add soda and sugar, 
salt and pepper. Make white sauce of milk, flour and butter. Add te 
scalded milk, then add tomatoes. ~ — Marie Swanr. 


SALMON SOUP 
ican salmon: *..- butter size of egg 
1% qt. milk salt and pepper to taste 
Remove bones, and skin from the salmon, mash fine. Scald milk and 
add salmon and seasoning. Serve with oyster crackers. 
—Ulilla Grimmett. 


BEAN SOUP 
Cover beans with cold water twice their depth. Place on back of stove 
anl let simmer until water is absorbed. Then add boiling water and let 
boil until tender. Season to taste. Fry a_ few slices of breakfast bacon 
and while hot pour slowly into beans. Both grease and bacon, as this thick- 
ens soup. If salt bacon is used, care should be taken that too much salt is 
not used. —Charity Farnsworth. 


Pare soup stock and cook with a flew vegetables and onions and potatoes. 
Sew. ‘Giratn. Beat into the beaten yolks of two eggs. Serve with crackers. 
4 ec —Mrs. Mae Fyans. 


nt aie POTATO SOUP ; : 
Le a eS salt and pepper to taste | 


. \ ‘ 
pies: potatoes, boil and drain. Cover with ‘milk and ‘season. Thicken — 


with OUE beaten into egg. 0 —Hannah Grimmett. 
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BOUILLON 
1 T salt 1 t pepper corns 
3 qts. cold water 1% ¢ each, carrots, turnips, onions, 
d lbs. lean beef cut from middle of celery. 
round. celery cut in dice and fried in 
2 lbs. marrow bones butter 5 minutes. 


Cut meat in 1 inch tubes. 

Place 2-3 in soup Kettle and soak in water 30 minutes; brown 14 -in hot 
frying pan with marrow from bone. Then put brown meat and bone in 
kettle, heat to boiling point. Skim and cook at a temperature just below 
poiling, for three hours. Add vegetables and drain. Cool and remove fat 
from clear. 


CELERY SOUP 


3c celery, cubed 1 slice onion 

3 T butter YY ¢c flour 

Y% ec milk . Salt and pepper to taste 
1 pt. boiling water 2% ec milk 


Boil until soft and run through sieve. Add milk scalded with onion, 
bind with butter and flour cooked together. Season. : 


’ DUMPLINGS 
1% pt. milk : 2 eggs 
butter size of egg enough flour to make stiff 
Mix milk, flour, butter together after milk and butter have boiled. Cool. 
Add eggs. Drop from spoon into soup. —Mrs. H. M. Wray. 


CREAM VEGETABLE SOUP pa 


t -T butter 1 t salt 
1c milk. 1% e@ mixed diced vegetables, carrots, 
2 T flour onions, potatoes. 


Heat milk, mix butter and fiour to cream consistency. Stir into amilk. 
Boil until it thickens. Add salt, then add vegetables, which have been 
cooked until tender. Then season with the pepper. —HElaine Stone. 


& 


DANISH DUMPLINGS 


2 c creamy milk butter size of walnut 
Y% t salt. enough flour to make stiff 
3 eggs 


Heat milk and butter to boiling point. Stir in flour and salt until stiff, 
and cook until well done. Turn into buttered dish to cool. Beat eggs in 
one atatime. Cut dumplings with spoon and drop into soup at boiling 


point. Do not allow to boil. Whenthey rise to top of soup, they are 
cooked. —Mrs. Henry Felt. 
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VEGETABLES 
Vegetables 


CHILI CON CARNE 


2 c beans 1 t chili 
1 small onion 1 lb. hamburger 
1 qt. tomatoes salt and pepper 


Combine all, boil until tender, and serve very hot. 
—+Mrs. Bessie Greer. aS ahi! 


: 


CHILI 

5 lbs. ground chili meat (lean) Foust SAavlicg is 

1 lb. ground suet salt 

1 T conemenas seed 

whicken with flour.) > —Ann Jordan. 
CHILI CON CARNE 

1 Ib. chili beans boiled in salt water 1% e olive oil 
2 lbs. beef, chopped fine 1 ean tomatoes 
mo or 4 onions chopped fine - °8 or 10 chili peppers | 
1 T chili powder garlic can be used m 


juice of % lemon ; . 
Boil beef and onion together in olive oil. When done, mix beans and 
beef together. Add chili powder and peppers and tomatoes, and when. 


ready to serve add lemon juice. - + Myrtle S. Heli. oat 
MEXICAN STEW 8 

1 Ib. beef cut fine E wt land Cl 
1 onion, chopped “ay % pt. tomatoes ai 
4 sliced potatoes 1 T chili powder (aay 
Salt beef and place in kettle in which lard has been heated, add onion, + Boe 
stew for 80 minutes. Add 1 quart warm water, and all other ingredients, — pe ere 


and cook slowly until done. _-—Mrs. Ralph Stander. ay 


STUFFED SWEET PEPPERS 
Filling for 1 dozen peppers. 4 

2 heads crisp cabbage (shaved fine) 1 t celery seed 
1 T white mustard seed 1 T red sweet pod Be Merrie: 
Take finely shredded cabbage and soak in salt for 1 hour. Drain off salt 
and add other ingredients. ~~ alae 


PEPPERS | peas 
Cut stems rat with the seeds. Wash out all seeds. Fill with cabbage 
and replace stems from which seeds have been removed. Tie thread 
around each, and pack in a jar; take vinegar sweetened to taste with horse 
radish size of walnut. Boil together a few minutes, cool and pour ov 
peppers, heat, cool, and pour sweetened | vinegar over for three morni 2 
oe a eae weight on them, tie up, and put in a cool dark oe ae 


STUFFED PEPPERS NO. 
1 egg Round steak ae pork, half a 
¥% c rice soaked in warm water % ¢ bread crumbs 2 ae 
Soak bread crumbs, and squeeze out dry, add other — ingredients an 1 
chili pepper and dash of salt or cayenne. hana peppers and set ina maa i 
tomato juice and bake two hours. ~ ie 
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TOMATOES WITH STEAK : 

1 pound round steak cut thick. With butcher knife pound as much flour 
as possible into steak. Place in frying pan, sear well on both sides, re- 
move and place on roaster. Slice an onion over steak. Then place 1 qt. 
tomatoes over whole, and 1% package cooked spaghetti. Salt and pepper. 
Cook until steak is tender. Veal or chicken may be prepared this way. 


BOSTON BAKED BEANS : 


1 T salt 1 qt. dry, or 1% qts. left over beans 
3 T sugar 1 T molasses 
1 ec boiling water t Ib. salt pork 


1 lb. salt pork 
Soak beans over night, cook on back of stove; skins must not be broken. 
Drain and put in bean jar. Mix salt, sugar and molasses and boiling water. 


Scrape the pork, especially rind, and clean rind well. Add pork to bean 


liquids well beaten, and fry as directed for other fritters. 


jar with just top of rind showing. Pour over the liquid and cover closely. 
Bake from 6 to 7 hours. —Mrs. Douglas Love. 


BAKED BEANS NO. 2 
1 quart beans well cooked, add 1 t mustard mixed with vinegar to taste. 


1 scant t soda 2% T molasses 
Bake from 1 to 2 hours. Extra good with 1 can tomatoes, or % can of 
catsup. —Mrs. Lorena’ Benson. 
BEAN LOAF 
1 pt. cold cooked pinto beans 1 egg (beaten) 
2 T finely chopped onions 1 c bread crumbs 
2 T tomato sauce salt and pepper 


Combine, shape into loaf, and bake 25 minutes. 


ROLLED TOMALE NOODLE 
2 eges 2 ShOUr 


galt enough water to make thin batter. 


Oil frying pan well and pour in the batter. When brown, pour out on 
towel and fill with cheese or chopped meat or fruit. Roll and serve. 
d Mrs. Ralph Stander. 


CORN FRITTERS 


2 @€ scraped corn % t salt 

2 eggs (beaten) T melted butter 
% e milk : % e flour 

2 t baking powder pinch pepper 


Sift the dry ingredients thoroughly. Rub in the butter and add the 


= Mrs. “EP. Clark; 


CREAMED CARROTS 
Wash carrots and cook until tender. Drain, remove skins, dice. For 
cach ec carrots, add 1 ec white sauce and serve hot. 


WHITE SAUCE 


1 e¢ milk 1-8 t pepper 
VeRO SALE 5 1 t flour 
1 T butter 
- Melt butter, mix with flour until smooth. Add milk and stir until cook- 


ed. Then add cooked carrots. —Martha Balfour. 
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WALNUT ROAST 


2 ce graham bread crumbs 2 eggs 
1 c walnuts season with salt, sage and onion 
2 c milk 
Bake in buttered pan in slow oven 1 hour. (Tomato sauce may be sub- 
stituted for milk). Mrs. James D. Johnston: 


CARROTS GERMAN STYLE 
Cut carrots in rings or small pieces. Brown 1 onion in sauce pan, put 
carrots in, add 1 c water. Cook slowly a long time, keeping small amount 
of water on. Season, put % c.sour cream on and let boil up good. 


. SPANISH SPAGHETTI 
Boil. in plenty water, spaghetti of any desired amount. When done, 
drain, and place in layers in baking dish with cheese in between. Over 
this place sauce made of 1 T butter and flour to thicken, and strain tomato 
juice. Cover the top with buttered bread crumbs and grated cheese. 
Brown in quick oven. 


NUT AND RICE BALLS 


2% ec cooked rice 1 T onion juice 
1 T butter 1 egg - 
Tat salt 1 c chopped roasted peanuts 


Cook rice until tender and dry, but not mushy. Drain, add egg and sea- 
soning and stir in peanuts. Cool and form into balls, roll in fine buttered 
tread crumbs. Place in greased dripping pan and brown in quick oven. 
Serve with tomato sauce. —Mrs. James D. Johnston. 


SWEET POTATOES SOUTHERN STYLE 
Prepare potatoes, boil until tender, skin, slice lengthwise, fry until rich 
brown in frying pan to which butter and brown sugar have been added. 


POTATOES IN HALF SHELL 
Wash potatoes well and bake until soft. Cut slice from top, and scoop 
out insides. Mash, add 2 T butter, salt and pepper, 3 T hot milk, yolk of 
2 eggs, beaten. Refill, shell bake 5 minutes in hot oven. Tors may be 
sprinkled with grated cheese, or egg whites beaten aud brushed over pota- 
toes to glaze them. —Mrs. Althea B. Bitton. 


POTATO CROQUETTES 
Boil potatoes until tender, drain, mash. For 1 c mashed potatoes add 1 
T butter, % egg well beaten, enough flour to handle, pepper, and chopped 
parsley in season. Form into balls, dip in beaten eggs, then in crumbs and 


deep fry. —Marie Swann. 
BANANA FRITTERS 

3 bananas 1 lb. sugar 

% t salt : 2 t baking powder 

% t lemon juice 1% ec cream or milk 

1 ec flour 


Sift dry ingredients twice. To beaten egg add cream and mix. Beat 
well. Slice bananas, add lemon juice and drop by spoonfuls into deep hot 
fat and fry until golden. —Glendora Malcom. 


Trade at the Black toot. Mercantile Stare 
4113 


ore a 
i A) “ 


Y. L. M. I. A. COOK BOOK 


BOTTLED CARROTS 


Take young carrots, clean and cut to fit bottles. Pack in tightly. To 
each quart add 1 t salt. Fill with cold water, and place on rubber and lid 
loosely. Boil in boiler for 5 hours. Then remove and seal. Do not take 
lids off after cooking. | —Mrs. Mary Hatch. 


RICE—ITALIAN STYLE ot 
Boil 1 c rice until tender, drain and dry. Butter a baking dish aed place 
a layer of rice, then one of tomato, then-a layer of corn and a little green 
pepper and onions chopped. Repeat until dish is full. Season with salt 
and paprika. Bake about 30 minutes. —Mrs. Ralph Stander. 


BAKED RICE AND TOMATO 


% c rice 1% ¢ water 
% ec tomatoes 1-8 t salt and pepper 
2 ¢c water 


Boil rice, water and salt until rice is thoroughly cooked. Cook the to- 
raatoes with seasoning, and % c water. Strain, add to rice. Put in baking 
dish and cover with cracker crumbs. Bake 20 minutes. —-Elaine Stone. 


peiet : SCALLOPED POTATOES 


f wpare and slice very thin 6 medium potatoes. Place layer in bottom of 
 Paiee greased baking pan. Season with butter, salt and pepper and a sprinkle of 
4 flour. Add a little milk. Add another layer and repeat as above: Cover 
ei | with milk, sprinkle with bread crumbs. Bake in moderate oven 45 min- 
nd utes. ; —Alta Williams. 


cide . ESCALLOPED CABBAGE ‘ 


. Put alternate layers of chopped, boiled cabbage with white sauce in a 
--  haking dish covered. with buttered bread crumbs and bake until brown. 
. Cheese may be added. Glendora. Malcom. 


: | _ STUFFED ONIONS 


Remove skins from onions. Parboil and drain; remove sure of centers. 
Fill cavities with equal parts of chopped onions and bread crumbs. Season — 
with bread crumbs ih moisten with sweet cream or butter. Bake in a but- 
a sarees pan. Glendora Malcom. 


ae ae APPLE FRITTERS 
2 medium, sour, apples 1% e flour 


2 t baking powder Y% t salt 

eh aire ©) SURAT 2-3 ec milk 

yes Bene: is egg. Ee a 
Cay tet. Mix and sift dry ingredients, add egg and milk. Pare, core and cut ap- 


hh ples in eighths; then cut eighths in slices and stir in batter. Drop by 
ae spoonfuls into hot fat and fry toa golden brown. Drain on crumpled 
Ligh peor paper. Sprinkle with iglee —Glendora Malcom. 
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Miuscellaneous 


HAND LOTION 


3 T flaxseed, not ground. Add 1 quart water, let simmer to not quite 1 
pint. Strain and add while hot: 8 oz. each of glycerine, bay rum, and rose 
water. 12 drops carbolic acid. Makes large quantity, but will keep in 
closed bottles. Glycerine and Florida water may be used. 


EARTHQUAKE CLEANSER 


3 bars Ivory soap 4 oz. ether 
3 0z. Fuller’s Earth 1 pt. gasoline 
4 iron spoons salt 

Use iron spoon for stirring. Dissolve on back of stove 4 quarts of 
water, soap, earth and salt. When nearly cold, add ether. Theh add 
sasoline when fully cold. This makes an excellent jelly for cleaning car- 
pets and rugs. 


' PASTE FORMULA 
8% gloss starch 5% Karo syrup 
1% carbonate of soda 6% water 
Boil the whole about 15 minutes. 


MUSTARD PLASTER 


1 pint bread crumbs 2 t mustard 
1 T oil or lard ; 

Mix all together and moisten with boiling water to consistency of soft 
paste 
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Household Hints 


When afew lemons are found to be hard and dry, do not throw them 
away, but put them into a small vessel and cover with boiling water. Place 
a cover over the pan and let stand for 2 hours and they will be found to be 
almost as good as new. 

Instead of grating chocolate, break up a cake and put through meat 
grinder. Keepin tight can. You will find it very convenient in a hurry, 
and it takes but a few minutes. 

If sugar is dissolved in a little hot water before putting in lemonade, it 
will not sink and will sweeten the lemonade more quickly. 


Particles of egg yolk can be removed from the whites when accidently 
dropped in. Touch bits of yellow with dry cloth and they will readily ad- 
here to it, while none of the white is absorbed. 


A splendid syrup, almost as good as genuine maple syrup, may be made 
by putting a cupful of dry sugar into a pan on the stove. As sugar begins 
turn dark brown, pour in about a cupful of boiling water. Let it boil until 
syrup is of right thickness. This is excellent for flavoring cakes, ete., and 
added to plain frosting, gives a fine color and flavoring. 


_ When bread, cake, pie, cookies, etc., are scorched in cooking, grate it off 
with the ordinary grater. It leaves a smooth surface and does not break 
off as a knife does, and there is no waste. 


To remove white skin from oranges, douse the orange in cold water, or 
hold it under running faucet and scrape with a very sharp, small knife. It 
will disappear as if by magic. 

Before using milk for custard, heat it, then allow it to cool, then use in 
the usual way. The custard will not become watery. Add a little salt, it 
improves the flavor. If the custard is for pie, mix one teaspoon of flour in 

_the sugar and it will take the place of 1 egg. 

When baking potatoes, wash and dry them and rub them with some kind 
of grease. When baked they will have a rich, satiny look and the outer 
skin will peel off as thin tissue paper, leaving the rich, nutritious part un- 
der it to be eaten instead of wasted as usual. 

I find it a great help to have menus made out two or three days in ad- 
vance and hung in the kitchen (especially when the cooking is entrusted to 
hired help). This gives ample time for dishes that need lengthy prepara- 
tion and to see that all needed articles are on hand. These menus may 
have to be varied sometimes to use left overs, or added to in case of unex- 
pected company. They are a help in preventing repetition. 

When a flour sifter has become useless as a sifter, use it for boiling eggs. 
Place sifter with eggs in it in boiling water. When done remove all at 
once. 

When making angel cake if you have not pastry flour, equally good re- 
sults can be obtained in making cake by using one part corn starch to seven 
parts flour. 

When making jelly and find you have not enough lids for the glasses, try 
covering the glass with paraffin paper and slip a discarded fruit rubber 
over it. vi 
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I find by washing vegetables in salt water, all bugs, worms, or insects 
rise to the top. It is especially well to do this in washing greens, lettuce, 
cabbage, etc., as they often have insects of the same color; it is hard to see 
them. | 


When making pies, instead of corn starch or flour, grate one potato to 
each pie and the pie will be delicious. The potato tastes like cocoanut and 
the custard will be thick enough. 


Heat your plates before putting hot pies on them. The hot pies on cold 
plates cause a sweat that makes a soggy undercrust. e 

To remove wording from flour sacks, wash the sacks in warm suds, then 
wring and spread upon the washboard with the name of the brand upper- 
most. Rub on a thick layer of soap, or washing powder and roll tightly. 
Place in a pan of cold water and set on the stove to boil. Do not stir but 
when the boiling point is reached, remove from the stove, and wash in clean 
suds. The stains will disappear. 

When ironing, take the iron off the fire and plunge it quickly into cold 
water in which a little soap has been dissolved. You will be surprised at 
the resulting smoothness. 


To wash milk glasses, rinse first in cold water so they may safely hold. 


hot water. If dipped into hot water as soon as the milk is emptied, the 
milk is coagulated and clouds the glass. 

To remove ink stains, let the soiled spot soak over-night in new milk; 
then wash as usual and the stain will disappear. 

To remove fruit stains, moisten the stain in glycerine and let stand a few 
minutes, then wash. 

To clean brooms, dip in soapsuds on wash day; this also toughens the 
broom and makes it last longer. 

When making salad dressing where eggs are used: Beat eggs separate- 
ly, saving whites until last. Then set whites on stove for a minute. Then 
add salad dressing slowly. There is then sufficient heat to cook the whites. 
The result is more fluffy and light. This may be applied also to cooked ice 
cream where eggs are used. 

A towel folded and placed in a steamer for steamed bread will keep the 
hread from becoming water soaked. 

To remove the odor of mustard from hands, rub with dry mustard and 
wash in cold water. 

When frying eggs, instead of dipping the fat over them, try putting a 
cover over them. 

Salty butter rubbed on tar spots before they are moistened wall remove 
them. 

‘Add a few bread crumbs to the sepaimebiad eggs for breakfast; they will 
improve the dish, and the eggs will go farther. 

To prevent cake icing from running, dust the top lightly with corn starch. 

In peeling onions, place them in a bowl of water and peel so that the 
water covers them. This prevents the eyes from smarting. 

When frying croquettes or doughnuts, a little salt added to the fat and it 
will not spatter the stove. : 

To determine the freshness of eggs, put them into water. <A fresh egg 
remains at the bottom, while the stale egg rises to the top. 

A well beaten egg white added to mashed potatoes adds to the looks and 
taste of the dish. | 
If nuts are soaked in hot water a few hours the meats will come out 
whole. . 
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A pinch of cream of tartar in your frostings or fudge will prevent it 
from ‘‘going to sugar.’’ It will also make it creamy. ~ 

A pair of ordinary pliers used in a kitchen for lifting kettles will save 
Iaany a burn. 

Have castors on your woodbox, and see how easy it is to move when 
sweeping or cleaning your. floor. 

Always wrap table or bed linen that is to be put away for some time in 
dark blue paper; this will keep it from going yellow. 

To cut butter in blocks for the table, fold a knife blade in waxed paper 
and the blocks will cut smoothly. 


Paint may be removed from windows by rubbing it with hot, strong, vin- 


egar. 

Doughnuts or biscuits may be heated ‘‘almost as good as new” by putting 
them in a whole paper bag, sprinkling in a few drops of water, twisting the 
ends, putting in the oven, raised a little from the bottom of the grate. The 
oven must be very hot. : 

Bacon rinds can be used in many ways. Do not waste them. Wash 


them thoroughly and put in a jar for future use. They make excellent sea-. 


soning for greens and some soup, and they are often used to give a finishing 
touch to baked or fricassed chicken. 

A good cleansing fluid is made by mixing 1 pint benzine, 3 drams alcohol, 
2 drams chlorform, 2 drams sulphuric ether. 

A small quantity of lemon juice on sliced bananas or sliced apples, keeps 
them from turning black. 


A pinch of salt and a few drops of vinegar put into water in which ees 


are poached will prevent them from breaking. 

Lemon rubbed on the leg of lamb, takes away the strong flavor. 

For mending lace curtains, take a piece of old curtain and dip in cold 
starch and iron over holes. 

To keep cream from curdling on penres add a little sugar to cream be- 
fore serving. 


_ Set a kettle in which vegetables me been scorched immediately into an-— 


other pan of cold water. Will remove scorched taste. 
' When necessary to boil a cracked egg, add a little vinegar to the water; 
this will prevent the white from boiling out. 

Tough meat may be made tender by soaking a few minutes in vinegar 
water or wrap the meat in a cloth wrung out in cider and sprinkled with 
salt. 

When preparing a turkey or chicken, try rubbing the inside with a lemon. 
ft will whiten the flesh, and make it more tender. 

Cut hams may be kept from moulding if the part cut is rubbed with vin- 
égar after each cutting. 

Dip a silver knife in jelly; if the fale wrinkles as you push your finger 
along the knife, it is done. 


A quick way to bake sweet potatoes: Before placing them in the oven, 


put them in hot water for fifteen minutes. 
Milk: Before boiling milk, rinse out the sauce pan; it will prevent the 
milk from sticking to it. 


A pinch of soda stirred into milk that has been boiling will keep it from i 


curdling. 


Salt rubbed on the black spots on dishes will remove them, and eae * 
placed on claret stains before washing will assist in its disappearance nee 


washed. 
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To take berry stains out of table linen, pour boiling water over it belore 
wetting with soapy water. 

If soot falls on carpet, do not attempt to sweep until it has been covered 
thickly with dry salt. It can then be swept up properly, and no smear or 
stain is left. 

To protect carpet from moths, apply gasoline freely to the carpet by 
means of a sponge, brush, atomizer, or sprinkler. 

To remove white marks on furniture, caused by heat or water, hold a hot 
iron near it, but not near enough to scorch. 

Or, if stain is obstinate, cover with baking soda and hold iron close, tak- 
ing care not to scorch the wood. Repeat if necessary. 

- A tablespoon of lemon juice in a glass of water, used with a soft tooth- 
brush, cleans the teeth, and hardens the gums, and leaves the mouth with a- 
fresh, wholesome feeling. 

To keep bottom of kettles clean, grease the bottom of granite or tin pots 
dvefore placing them on the flame and the black will wash off easily. 

Stew your rhubarb in the usual manner, making it thinner and adding 
no sugar. Soak rust spots in it for three quarters of an hour, then rinse 
in cold water and pour boiling water over them to take out the purple stain 
of rhubarb. 

When everything else fails, paraffin paper from cracker boxes keeps the 
iron smooth and clean when used to rub them while ironing. 

Instead of wasting wax from jelly glasses, wrap it in your old stove rags, 
and the heat of the stove melts the wax, and leaves a glossy finish on it. 

Mud Stains (White Goods). Dip the stains in kerosene before putting 
them in boiler. Add kerosene to boiler water. 

Mud Stains (Colored Goods). Let mud dry thoroughly, and then re- 
move as much as possible by brushing. When fully dry, cover with a mix- 
ture of flour and salt, and keep in a dry place. 

If the stains are extensive, place the garment in a large paper flour sack 
with a quantity of salt and flour well mixed. Shake vigorously, tie the 
' sack up, and allow to hang behind the stove a few days’ Afterwards shake 
out the dust and press. 

To dry clean shirtwaists: Put 4 quarts of cornmeal into a 24 pound 
flour sack. or pillowslip. Put the waist into this, and rub or knead gently, 
so that the meal will come into contact with all parts of the fabric. Leave 
it there for a day or two, then shake dust thoroughly and press with hot 
iron. 

A crust of bread placed in the kettle in which spinach, cabbage, beet 
tops, etc., are being boiled, not only prevents disagreeable odors arising but 


adds a delicacy to the vegetables as well. 

To prevent odor from boiling ham or cabbage, throw a few bits of char- 
coal into the kettle in which they are cooking. 

Put a few drops of ammonia into your water in which you wash your 
windows, then dry immediately with dampened, tightly wrung, chamois 
skin. 

Heat equal parts of turpentine and paraffin wax, then dip cloth with 
which you clean your woodwork. Never use soap and water. Soap eats 
paint, while turpentine cuts the dirt, and paraffin leaves the polish and 
shine as new paint. 
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: Te Pick of the Pictures 


| Through our affilliations | 
: with the leading | 
| Exchanges | ] 
Our patrons ae always assured of 
| The Screen’s Best | 
Courteous Treatment 
Perfect Projection 
| Good Music | | 
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7 Where You Get a RIVERSIDE : 
i Square Deal GARAGE 
We buy Potatoes, Wheat W. i. Slack, Prop. 
i Oats and Barley : 
: We sell Coal, Sacks, Twine General Repair : 
We run a Seed Cleaner Work : 
H and Feed Grinder s : 

Batteries Recharged | 


Call us up at— and Repaired 


Blackfoot, Phone 72 ¢ 
Wapello, Phone 595R5 Acetylene Welding 


Collins, Phone 579R1 ‘Tires ‘Tubes 
9 ’ 


Blackfoot Potato Accessories 


Growers Ass'n. Phone 36255 


& 
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hide Pond «bag Macaroni vlchite Sauce- TF 
| eae i Cheese Fondue ~| 66 , 


Salve Craged cites — $3 
Tuna ve 5; | 
© Chip bees th toast — SO 


Tom atne Trare hit os Oe 
Tom atoe Crean loast —~ 6& 


| Pokin J Powder Buscats =3 


Ssucdrith Cake <G2b 


mce Padding ~ ak 
Blane Mande = ok ) | 
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